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Her Majesty—THE QUEEN 


Miss Irene Wasserkort, of Frankfurt 


am Main, West Germany. 
She’s 21 years old, with blue eyes 


and blond hair. 
Irene is representing the National 
Hot Dog Month Council on an eight 
week tour of Major U. S. cities. She 
will promote hot dogs and National 
Hot Dog Month to over 100 

million people via TV and ; 
Radio, widespread news-. © 
paper coverage and 

presentations to civic 

officials from the 

Mayor of Frankfurt. 
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1E-PAK ... the Blue Ribbon skinless casing 


OUR equipment! 
OG MONTH... 


1, WIEN 
y designed to fit YOUR 


at's custom-engineered to fit Y 


2. NATIONAL HOT D 
H he Blue Ribbon promotion that’s flexibl 
Casing Manufacturers ..- 
| 


‘selling program! 
3. YOUR TEE-PAK MAN... 
Ine. THe Tee-Pak of Canada, Ltd. | 
| 


: the Blue Ribbon specialist who's fully 
i d better equipped to be 
informed and be i at - 
. S rn) a : 


“of more service to You! 
‘ ‘. Praia 


EXCLUSIVELY 
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REVOLUTIONARY, SCIENTIFIC ACHIEVEMENT :-.-. 


“NEWANIATI NG GLOBE-BECKER 


VARIABLE SPEED DRIVE 


CONTINUOUS 


r es curr 


MACHINE 


Vacuune Cortrolled 


6000 to 18000 mm LAeY, 


| } P 


* Continuously variable speed from 


6000 to 18000 Ibs. per hour 


actual extrusion time 


Becbutely By. ny THE GLOBE COMPANY 


4000 S. PRINCETON AVE. © CHICAGO 9, ILLINOIS 
Representatives for Europe and the Middle East: Seffelaar & Looyen, 90 Waldeck Pyrmontkade, The Hague, Netherlands 








Bright-red, flavor-rich CANNON Peppers, in handy 
No. 10 cans, are firm, crisp, uniformly diced—pre- 
ferred by leading meat packers. Exclusive CANNON 
heavy pack gives you 20% more peppers per case, 
no increase in shipping weight. Save money, buy by 
the pound, not by the case. Play safe—keep a steady — 
supply. Order now for delivery from 1959 pack. 


| Diced, green seecl focchley 


Eye-catching green color. Delicious quarter-inch 
‘ : ae .. cubes, exclusively prepared for meat packers. Crisp, 
WEET PICKLE slice evenly. In No. 10 cans, ready for instant use. 


«OM Cag cenett 





Fine selected Manzanilla olives from Spain. Tasty 
and firm. Slice easily in full, round, bright red and op 
"green segments. Packed in No. 10 cans, ready to use. gi 


Se 


Increase sales—save time and shipping costs. Order these superior 
meat loaf ingredients from one reliable source: CANNON. Write 
for information and prices. 


HP Cannon & ton, Incoporaled 


MAIN OFFICE: BRIDGEVILLE, DELAWARE 


Plants: Bridgeville, Delaware « Marydel, Delaware « Dunn, North Carolina 
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Oakite guidebook shows 


off sanitation costs 


Here’s practical help for meatpackers seeking 
ways to reduce maintenance cleaning costs — 
a new, full size, illustrated guidebook on meat 
plant sanitation. Free, of course. 

Just one good idea from this guide may 
save you hundreds of dollars in maintenance 
overhead — and it’s full of good ideas. 

You’ll find illustrated descriptions of 
Oakite mechanized cleaning equipment and 


methods ... time-saving hints on cleaning 
smokehouses, meat trolleys, molds, smoke- 
sticks ... suggestions on hog scalding, odor 


control, scale and rust removal, general 
sanitation. 

Free. This guide gives you the benefits 
of Oakite’s fifty years of experience in meat 
plant sanitation. Ask your local Oakite man 
for a copy, or write to Oakite Products, Inc., 
20A Rector Street, New York 6, N.Y. 


OAKITE 





In our 50th year 
Export Division Cable Address: Ookite 


Technical Service Representatives in Principal Cities of U. $. and Canada 
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“Tonai4 


THE ENZYME-BALANCED MEAT TENDERIZER 








HOW Tonal4 FREES YOU FROM 


“STOP-WATCH WORRIES” 


Wallerstein meat technologists have now developed Tona-14 
—a portion control tenderizer that gives you leeway in proc- 
essing your meats. Tona-14 is enzyme-balanced — specially 
formulated so you can use it in your regular routines without 
fear of over- or under-tenderization. 


HERE iS HOW UNCOMPLICATED 


nai4 IS TO USE! ewes 
Tona-14 is packed dry in hermet- 


Dissolve 1 pound of Tona-14 in one gallon cold water. ically sealed cans—retains its full 
strength indefinitely in the sealed 








Dip, drain, wrap and hold according to usual routine at tem- 





aa can. 

peratures up to 75° F. Total time from dipping to freezing 

can be from’ 30 minutes up to 4 hours without danger of Write for technical bulletin and 

under- or over-tenderization. That’s all there is to it! free full one-pound working sam- 
ple today. 







a 
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WALLERSTEIN COMPANY 


DIVISION OF BAXTER LABORATORIES, INC. 
Wallerstein Square, Mariners Harbor, Staten Island 3, N. Y. 


* 
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SANDWICH 
7: 

TO MAKE IT 

EASIER! 
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Convenience is the watchword in 
aurants, cafeterias and institutions 
tywhere. That’s why your meat pack- 
din Canco’s new 4" x 4" Luncheon 
tat Can means sure-fire sales. 

just count the convenient benefits 
snew can Offers! It’s sandwich size— 
speed up service and reduce service 
ts, That’s because your meat is cut 
ly and efficiently to fit the bread 
thout overhang. This feature alone 
tld be enough to gain sales success 


this can. 








“Self-tracking’’ tear strip winds surely—without spirals & 
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Yet Canco gives you so much more! 
For instance: the exclusive and popular 
We-Stick lining. No more prying 
or shaking to remove meat. This 
We- Stich can lets meat slip right 
out! Then too, this can offers ease of 
opening. The new “‘self-tracking’’ tear 
strip winds surely and evenly every time 
—with no chance of spirals. 

For further information, call your 
Canco salesman. Also, ask him about 
Canco’s other cans for meat. There’s a 
complete line . . . all sales winners! 











New York - Chicago 
New Orleans - San Francisco 















TAKATABS 


THE 
CONVENIENT 
WAY TO USE 

SODIUM 
ERYTHORBATE™ 


IN MEAT 
PROCESSING 


ACCURATE 
MEASURE 


DISSOLVES 
QUICKLY 


Takatabs are the leading effervescent erythorbate tablet 
used in the industry. They are produced under rigorous 
product control for quality and content. Takatabs dis- 
solve rapidly, yet do not break during shipment and han- 
dling. In-plant studies have shown that Takatabs offer 
the following advantages: 


ACCURATE — premeasured, uniform addition of erythor- 
bate. CONVENIENT — easy to handle, no paper to tear or 
dispose of, no handling of drums. ECONOMICAL — elimi- 
nates waste, errors, spillage and use of excess amounts. 
FAST — dissolves quickly, eliminates mixing and need for 
stock solutions. TIME SAVING — eliminates weighing and 
handling. VERSATILE — solution can be used in comminuted 
products, sprays and curing pickle. QUICK DELIVERY — 
from the Takamine warehouse nearest you. 

Write our Technical Service Department for Bulletin TL-400 


*sodium isoascorbate 


it will TASTE better, LOOK better, SELL better 
with Takamine Products. 





PORK - LAMB { 
FRANKFURTERS 
\GE AND SMOKED MEAT 


IRGINIA SMOKED HAM 


* CANNED HAMS and PICNICS 


let us work with you... 
HYGRADE FOOD PRODUCTS CORP 


EXECUTIVE OFFICE: 281) Michigan Ave., Detroit 16 











< TA KA MINE Mp i Miles Chemical Company 


Cpronounce it division of Miles Laboratories, Inc. 
Tack-a-ME-nee) Clifton, New Jersey 
9TAK-10 phone PRescott 9-4776 or TWX PAS-78 
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MEAT SLAUGHTERING 
PROCESSING 


By C. E. DILLON 





Now "00 305 pages 


Only 115 illus. 











Thousands of packers have at last found a way to offset 
today's rising operating costs. Through the instruction in 
this book, you, too, can make more profits by adding 
extra services for your customers. 


MEAT SLAUGHTERING and PROCESSING shows you 
how to plan and build a modern slaughterhouse plant, 
where to locate, how to plan meat slaughtering, how to 
slaughter and dress beef, veal and pork, how to skin and 
care for hides, and how to render lard for best results. 
Gives 1,00! hints and suggestions for planning the 
slaughtering operation for greatest efficiency and safety 
and details on how to work the plan. Contains hundreds of 
formulas for sausage making. 


Order your copy today from 


THE NATIONAL PROVISIONER 
15 West Huron Street © Chicago 10, Iilinols 
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ROYAL CUTTING BOARDS 





How to make the inspector happy 


No one likes to condemn materials or food as unfit. A cost in a short time. It’s difficult, if not impossible, to 
work stoppage or shutdown bites into profits. Large estimate the money they save, because they last on and 
and small food processors, restaurants and other eating on with no replacements, no re-ordering, no time out. 
places never fail to impress the inspector when they use 
U.S. Royal Cutting Boards. We know of no “U.S.” board 
ever being “tagged.” Never a shutdown such as occurs 
in bacteria-harboring; splintering wooden boards. 

And no wonder, for the “U.S.” boards are easy to 
clean, never warp or chip or splinter. No bacteria can Approved by NATIONAL SANITATION FOUNDATION 
prey on these boards. They are non-porous, do not retain cm 
stains or juices. They last so long that they pay off their / 





When you think of rubber, think of your “U. S.”’ Distrib- 
utor. He’s your best on-the-spot source of technical aid, 
quick delivery and quality industrial rubber products. 





ss oo. wy 


Mechanical Goods Division 


WORLD'S LARGEST MANUFACTURER OF_INDUSTRIAL RUBBER PRODUCTS 


Rockefeller Center, New York 20, N.Y. In Canada: Dominion Rubber Company, Ltd. 
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Attention... jj r 


: Samples available on re qu 
‘Mr.Packer! ff PREPARE _ - 


tf ~ for an INCREASE in 


op ALES OF 
Ie 27) SSG SALES O ee 


ri OG 


Super Sanfax 


BAGS 
ee OTTERS F IS 
Grinders & blenders of NATURAL SPICES, OLD MILWAUKEE & TREASURE ISLAND soluble Nea 


Insecticide 1820 SOUTH FIRST STREET, MILWAUKEE 4, WISCONSIN + _OR( 





Concentrate 


assures positive insect kill 


and control. THERE’S 


Check these advantages: MORE 


vi Unequaled knock-down A ae | 
and kill power 


vi Highly concentrated for 


economical operation PO RK/ BACON 
/ Imparts no taste or odor OPERATIONS 


to meat products 


Non-toxic . . . harmless to 
personnel and livestock 


rou est, 00, witty WOLVERINE’S 
THE OXFORD FOGGER...FOR MORE 
EFFECTIVE AND ECONOMICAL DISPERSAL PIGSKIN-FOR-LEATHER PROGRAM 


Approved by Meat Inspection : ; 
division of USDA If you kill 3,000 hogs per week or if 


you buy bellies, it could be worth from 
INVESTIGATE TODAY %t to 1%¢ per pound to you. 
AS ® . e PHONE 
WRITE FOR FULL FACTS TO: 
’ Os ny Gordon Krause, Executive Vice- 
1) FAX President, Wolverine Shoe and Tan- 


ning Corporation, Rockford, Michigan 





ATLANTA, GEORGIA 
ATLANTA CHICAGO SAN FRANCISCO 
TORONTO, CANADA 














10 THE NATIONAL PROVISIONER, JUNE 27, 1959 








For many reasons... 


the finest PAPRIKA 
you can buy 


The finer the grind, the more effective the Paprika. With 50-A Paprika, 
particle size is 60 times finer than normal 60 mesh ground spice. 
Specking is eliminated, paprika is uniformly distributed with maximum 
control of color and flavor. In many cases, only one-half as much 50-A 
paprika is required to give better results. And, 50-A Paprika is 
standardized to insure uniform results in every batch of product. 

This all adds up to a finer Paprika for finer sausage. 


Stange has the talent to create.. 
the skill to produce... and 
the flexibility to fit your needs 


50-A Microground Spice 

NDGA Antioxidant 

Cream of Spice Soluble Seasoning 
Ground Spice 


Peacock Brand Certified Food Color 


WM. J. STANGE CO., Chicago 12, Ill. 
Paterson 4, N. J.—Oakland 21, Calif. 
Canada: Stange-Pemberton, Ltd., Toronto, Ont. 


Mexico: Stange-Pesa, S. A., Mexico City. 


Process and Product covered by 
U. S. Patent No. 2,636,824. 
Canadian & other Foreign Patents Pending. 

















Guide—to help you make better buying decisions. 













chasing Guide. 


GET THE FULL STORY... 


You're undoubtedly using the Purchasing Guide as a matter of 
course when working on buying decisions. Why not gain the 
greatest possible benefit from its use by making it your practice 
to study the special product information pages carried by many 
of the leading suppliers to your industry? Here is the place to 
go for detailed, specific information—the kind you need to make 
the best possible buying decisions. 















his Symbol | 


. . . indicates those companies who are supplying specifications and detailed 
buying information on their products (or services) in the 1959 Purchasing 


Be sure to study their product information pages when consulting the Pur- 


The torch bol is 
being used by many 
of our National Pro. 
visioner advertisers 
to indicate to you 
that they carry de- 
tailed product infor- 
mation in the pages 
of the 1959 Guide. 
Look for this symbol 
and let it light the 
way for you to bet- 
ter buying. 
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taste buds blossoin fam 
with Kadison quality SEASONINGS! 











Continuous research in our most 
modern laboratories is bringing new 
methods of enhancing and stabiliz- 
ing flavor. 


Continuous research to develop bet- 
ter flavor, color, shelf life, and yields 
is our main function! 


‘Manufacturing Chemists 
forthe Food Fndustry 


LABORATORIES, Inc. 


703 W. ROOT e CHICAGO 9, ILLINO!S 
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May We 
Be of Service 
to You??? 


CURE WITH 
PACKERS POWDER 
M.1.B. APPROVED 

INGREDIENTS 


FOR ALL CURING 





THURINGER 


WIENER 


NEW ENGLAND 


HAM SPICE 
CERVELAT 
POLISH 
ITALIAN 
LIVER 
BOLOGNA 


KALBASI 


CORNED BEEF 
PASTRAMI 


BRAUNSCHWEIGER 


CHIPPED BEEF 


POTTED MEAT 












PORK 

COUNTRY SMOKE 
SUMMER 

CHICKEN LOAF 


SALAMI 





SOUSE 
BOCKWURST 
GOOSE LIVER 
METTWURST 
HEAD CHEESE 
BARBECUE 
ROAST MEAT 


HAMBURGER 





And HUNDREDS 
of OTHERS! 





ae EW FAIRBANKS-MORSE 








MODERN FUNCTIONAL STYLING 


e@ reads quickly and clearly under 
all lighting conditions! 


e@ moves easily through 
narrower aisles! 


@ stays accurate and sensitive 
under roughest conditions! 


Designed for your most exacting 
requirements—built for years 
of heavy-duty use—this new 
Fairbanks-Morse Model 1124A 
Portable Platform Scale helps 
speed your operations through 
faster, more accurate weighing! 
Note the big, clear beam design 
that promotes quicker reading — 
the new square weights for easier 
handling! Check the new con- 
cealed wheels, the compact overall 
width—important for fast han- 


dling in congested areas. Notice 
the absence of check rods, to elim- 
inate binding. From top to bot- 
tom this is a handsome, durable 
scale designed to use—built to 
last—a worthy successor to the 
hundreds of thousands of famous 
Model 1124Scales proven through- 
out industry! Capacity 1000 
lbs. Write Fairbanks, Morse & 
Co., 600 South Michigan Avenue, 
Chicago 5, Illinois, for new Model 
1124A Catalog. 


See Sweet's Plant Engineering File for full line of F-M Scales. 


FAIRBANKS-MORSE 


a@ name worth remembering when you want the BEST 





SCALES @ PUMPS e DIESEL, DUAL FUEL AND GAS ENGINES e ELECTRIC MOTORS 
GENERATORS @ COMPRESSORS e MAGNETOS e HOME WATER SYSTEMS 








For over 

65 years now, 

The National 
Provisioner 

has been the 
undisputed 

leader among 
magazines published 
for the meat packing 
and allied industries. 


First—in everything that 
help to make a 
good magazine 
great... 


First— in editorial content 
-- editorial service 
- - in number of 
pages - - in adver- 
tising ... 


First— to report industry 
news - = to inter- 
pret accurately 
the news and busi- 
ness trends... 


First— to report the mar: 
kets and prices .. 


First— in service to pack 
er, processor and 
advertiser alike. 


THE 
NATIONAL 
PROVISIONER 


"FIRST IN THE FIELD” 





—— 
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Eastman 
antioxidants 
for animal fats 


What you should know 
about oxidative deterioration 


of edible and inedible fats 


W hat is oxidative deterioration? 


Oxidative deterioration of animal fats is caused by the 
reaction of oxygen in the air with the unsaturated por- 
tion of the fat molecule. This reaction produces free 
peroxide radicals, which, in turn, appear to trigger a 
lengthy chain reaction, resulting in the formation of a 
variety of aldehydes, ketones and acids. Once started, the 
breakdown cannot be reversed. In fact, if allowed to con- 
tinue, it proceeds at an increasing rate. 


W hy is it important to animal fat processors? 


Oxidative deterioration, unless checked rapidly, makes 
its presence known in the form of rancidity. Nothing 
destroys the marketability of fats so quickly as the pun- 
gent, tallowy odor and flavor characteristic of rancidity, 


}-{ ow can you control oxidative deterioration? 


Oxidative deterioration can be controlled effectively with 
antioxidants. Added to oxygen-sensitive fats, these com- 
pounds step in to check the rancidity-producing chain 
reaction referred to above. Since the reactions leading to 
rancidity cannot be reversed, antioxidants can only re- 
tard further deterioration. Hence, it is essential they be 
added as early in the processing of the fat as possible. 


Which antioxidant is best for you? 


The principal antioxidants in use today are butylated 
hydroxyanisole (BHA), butylated hydroxytoluene 
(BHT), and propyl gallate. All are available from East- 
man, alone or in solution formulations containing various 
combinations and ratios of BHA, BHT and propyl gal- 
late, with or without a metal chelating agent. 

The most effective and economical formulation for use 
in any given fat depends upon such factors as the type 
of animal fat, how it is processed, the ultimate use of the 
fat, method of distribution and storage, and type of pack- 
aging. Advice and assistance in selecting the best formu- 
lation for your specific requirements is available from 
the Eastman food laboratories. 


Where are these antioxidants available? 


Marketed under the trade name TENOX, these antioxi- 
dants and the experienced technical service which backs 
up their proper use are available from Eastman Chemi- 
cal Products, Inc., subsidiary of Eastman Kodak Com- 
pany, Kingsport, Tennessee. 








W \ mua\ 


SALES OFFICES: Eastman Chemical Products, Inc., Kingsport, Tenn.; 


Allanta; Chicago; Cincinnati; Cleveland; Framingham, Massachusetts; 
Greensboro, N.C.; Houston; New York; St. Louis. 


West Coast: Wilson Meyer Co., San Francisco; Denver; Los Angeles; 


Phoenix; Portland; Salt Lake City; Seattle. 
Canada: P, N. Soden Co., Ltd., Montreal, P.Q.; Toronto, Ontario. , 
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ST. JOHN 
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produces profits 
.| with a plan! 


Ta can have more sales potential — with increased production 
and reduced costs. 


Your plant can be more efficient. It can produce profitably even in 
competition with a new plant — without the high costs 
involved in new plant construction. 


It can — if you “Clean-Line” and modernize your operations. 
It can be done in easy steps. Each step according to an engineered 
program based on a studied plan. 


St. John & Co. is solving tough modernization jobs daily — 
oftentimes by a simple re-alignment of the processing line. Or by 
the addition of just one or two items of new equipment. 

But, whatever the case, St. John engineers have the broad 
background of experience necessary to provide the right answer. 


Take advantage of St. John’s extensive engineering service. 
It can help you in every department in your plant — through better 
utilization of your present equipment, through introduction of 
new equipment, through design of special equipment to meet 
specific requirements, or through design of a complete new plant. 


4<44- - >>>. 


“Famous sv. JOHN & CO. 


eer S800 S. DAMEN AVE., CHICAGO 36, ILLINOIS 








'2322>> een<e@ 
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Cut Costs 
with new 











“BOSS” KNOCKING PENS 


Increases efficiency by posi- 


tioning animal properly and B E : i K L L N G | 
delivering it to hoisting loca- 

tion without manual assistance. “ ” 

Single nr tandem — E QU | P M E NT BOSS” LANDING DEVICE 


Automatic unit for smooth and 
sure transfer of animal from 
hoist to rail. Semi-elliptic 
springs add to efficiency and 
life of unit. 



















IMPROVE YOUR PROFIT-POTENTIAL 


“BOSS Beef Equipment cuts production costs and improves 
the profit-potential in beef slaughtering. “BOSS” units pro- 
vide the smooth . . . continuous . . . safe movement of 
carcasses in volume with profit. Let experienced’BOSSengi- 
neers show you how to gain increased volume and profits 
in existing floor space. Depending upon your particular 
operation and building, we will recommend either bed or 
rail cattle dressing systems. Write for complete information. 


“BOSS” CARCASS DROPPER 


Compact, efficient device for 
lowering carcasses from the 
bleeding rail to floor, con- 
trolled by internal expanding 
brake. Patented spring-actu- 
ated hook return to bleeding 
rail eliminates objectionable 



















“BOSS” BEEF HOISTS return weights. 
Electric hoist efficiently raises carcasses directly to the bleeding rail. ca 
Standard, brake type motors in 5 H.P. and 7% H.P. are available. an 
‘ lon; 
1 a o : Mi 
THE ERTTEL BUTCHERS’ SUPPLY COMPANY 
CINCINNATI 16, OHIO T 
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| PACKAGING FILMS 


She would 


still choose the 








One touch tells why! Naturally—because she likes the “nice feel” of Saran 
Wrap*! It is friendly to the touch! An extra sales builder for you. And—all 
the flavorful appearance, all the texture comes. sparkling through crystal- 
clear Saran. Wrap. Impulse sales pull repeat sales. Protection is complete, 
too! Because Saran Wrap is moisture proof, it helps keep weight, flavor and 
color intact. Saran Wrap means fresher foods to millions of homemakers. 
Let Dow Packaging Service help you put “sell” into your products . . . and 
long range savings too! Write to THE DOW CHEMICAL COMPANY, Midland, 
Michigan, Plastics Sales Dept. PL2267CV6-27. 


*Trademark 


product in 


Saran Wrap! 


Package your meats confidently in 
Saran Wrap—the same protec- 
tive wrap millions use 

every day in 

their homes! 


THE DOW CHEMICAL COMPANY ¢ MIDLAND, MICHIGAN 
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STOP 
KNOCKING YOURSELF OUT 
MIXING SPICES 


FIRST SPICE 
WILL DO IT FOR YOU 


You will be proud cue FIRST SPICE | 7 


BOUILLON 
FRANKFURTER SEASONIN 


@ Eliminates the “human” element ® Creates and emphasizes distinctive flavor 


© Reduces weighing errors ® Develops vivid, more lasting color 


@ Saves time and money 


You have enough production headaches—let 
FIRST SPICE take care of your spice formula. 
No more “too much of this” or “too little of 
that” . . . just one scientific, uniform formula 
to build REPEAT SALES in your Frankfurter- 
Wiener department! 


BOUILLON FRANKFURTER SEASONING 
has the right amount of spices, MSG (Mono- 
sodium Glutamate), and HVP to develop 
hidden flavors—Ascorbate, if desired, to in- 
sure fast color development and reduce color 
fading. 


All natural spices are selected by FIRST SPICE experts to promote 
the tantalizing original flavor your customers will be crazy about. 


Sole Manufacturers of the Famous 


pee: 





Firsr: Spice 


: Mrvtng Ct mMpany, Sie. 


FLAVOR-LOK —Natural and Soluble Seasonings 
VITAPHOS — Phosphate for Emulsion Products 
VITA-CURAID —The Phosphate Compound for Pumping Pickle 
THETOLIN —Albumin Binder and Meat Improver 
SEASOLIN —Non Chemical Preserver of Color and Freshness 


20 THE NATIONAL PROVISIONER, JUNE 27, I 





Make Color Bright, 
Sale on Sight 


l-ASCORBIC ACID PRODUCTS DEVELOP 
BETTER COLOR 
BETTER FLAVOR 


l-Ascorbic Acid products provide BETTER COLOR and 
BETTER FLAVOR in cured meats — faster * with more 
uniformity * for a longer time * with better flavor retention. 








Better color, better flavor in your cured meats mean more 
customers, bigger profits. You cut smokehouse time, pro- 
tect color longer from fading under display lights. Use 
I-ascorbic acid products and avoid confusion on your 
package labels. 


ROCHE makes all /-ASCORBIC ACID products 


SPECIFY FR © Cc re = 


lL-ASCORBIC ACID 
SODIUM /-ASCORBATE 
COATED /-ASCORBIC ACID 


(All these are forms of true vitamin C) 


IN BULK OR FROM YOUR SPICE COMPANY 


VITAMIN DIVISION * HOFFMANN-LA ROCHE INC, © NuTLey 10, N. J. 


NUtley 2-5000 e New York City: OXford 5-1400 


Pacific Coast distributor: L. H. BUTCHER COMPANY e SAN FRANCISCO 
LOS ANGELES e SEATTLE e PORTLAND e SALT LAKE CITY 


In Canada: HOFFMANN-LA ROCHE LTD., 1956 Bourdon Street, 
St. Laurent, Montreal 9, P. Q. 


Trademark: Roche ® 


















Market better cured meat products 


Use ROCHE? /-ascorbic acid 














1 
Ask for ROCHE : 
l-ascorbic acid in | 
your spice mix. 

! 
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l-Ascorbic acid 


Sodium /-ascorbate 
Coated I-ascorbic acid* 


“ORIGINAL DEVELOPMENT of Roche research; has special advantages in comminuted meats. 


‘ROCHE’ / 


OCHE OFFERS YOU 


Know-How’’—from twenty years of service to the food industry. Scientific Research—to develop and improve better methods for 


vality—Highly purified, free-flowing, readily soluble products; your business; for example, new coated l-ascorbic acid Roche. 
usy to handle. 


juick Delivery—from strategically located warehouses. Ae 


=i Packaging to suit you. Wide range of package sizes; tam- 


echnical Service—Available to all customers—large and small. perpruf containers; metric or avoirdupois quantities. 





Erythorbic Acid Buy ROCHE - Depend on ROCHE 
ic Aci 


‘scdum Eytetee ©ALL ROCHE FOR VITAMINS 


formerly sodium d-isoascorbate | Vitamin Division * HOFFMANN-LA ROCHE INC. © Nutley 10, New Jersey 
Also Come RIGHT | NUtley 2-5000 * In New York City dial Oxford 5-1400 
From ROCHE | Pacific Coast distributor: L. H. BUTCHER Company e San Francisco « Los Angeles « Seattle « Portland « Salt Lake City 





In Canada: Hoffmann-La Roche Ltd., 1956 Bourdon Street, St. Laurent, Montreal 9, P. Q. Trademark: Roche® 
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On the Threshold 


A reminder that agriculture, meat packing 
and other forms of human endeavor merely 
stand on the threshold of the age of science 
and technology was voiced last week by Dean 
Earl L. Butz of Purdue University at the dedi- 
cation of the new Lilly Research Center for 
Agricultural Sciences. 

Dean Butz illustrated his point in this way: 

“Let’s condense the 6,000 years of the written 
history of man into the 40-year productive span 
of an ordinary lifetime. Just ten months ago the 
locomotive was born. 

“In the mid-nineteenth century the reaper 
and the steel moldboard plow made it possible 
for midwestern farmers to begin to apply mech- 
anization to farming; this was eight months ago. 

“About 1890 the first automobile appeared 
on the scene. This increased our rate of travel 
up to perhaps 40 miles per hour. This was six 
months ago. 

“In 1908 the Wright Brothers had their first 
airplane flight. They achieved a speed of 60 
miles per hour. This was four months ago. 

“In the 1920's tractors began to appear in 
some quantity on Indiana farms. This was 
three months ago. In 1940 the DC-3 was a 
marvelously speedy means of transportation at 
170 miles per hour. This was six weeks ago. 

“In 1945 the nuclear age was born. This 
was four and one-half weeks ago. 

“In 1948 the DC-6 was a pretty fast means 
of transportation, going up to as high as 280 
miles per hour. This was four weeks ago. 

“In 1956 Air Force fliers pierced the sonic 
barrier. This was really traveling. This was one 
week ago. 

“In 1958 Sputnik was launched, and Ex- 
plorers I and II began circling around the earth 
at the phenomenal speed of 18,000 miles per 
hour. This was day before yesterday. 

“If you were to plot these rates of speed on 
a graph, the line would continue near the 
bottom for many, many centuries, rising slowly 
near the right edge, and in the last little while 
tising very rapidly. The line would be going up 
as a geometric progression. It would resemble 
the rate of bacterial growth under favorable 
circumstances. 

“In any event, a curve of this character 
would be convincing evidence that we are just 
entering the age of science. We are just begin- 
tng to scratch the scientific frontier. This is a 
frontier that has no effective limit. It is limited 
only by the mind and the imagination of man. 
Its horizons are vertical—not horizontal.” 





News and Views 





Time For Filing comments on the U. S. Department of Agri- 


culture’s proposal to suspend federal grading of lamb and mut- 
ton has been extended from June 22 to July 6. The USDA did 
not, however, postpone the August 1 effective date of the pro- 
posed suspension. Rep. James Roosevelt (D-Calif.), chairman 
of a House small business subcommittee that is studying food 
distribution, said this week that he will call USDA officials 
before the subcommittee to explain the agency’s proposal to 
discontinue lamb grading. Unless they have an adequate explana- 
tion, Rep. Roosevelt said, he will seek postponement of the 
action until the results of a “full-scale investigation can be 
known.” Suspension of ening might “destroy small meat pack- 
ers,” Rep. Roosevelt asserted. He added that the proposal 
sounds like “a back-door approach to private labeling” and 
that there “might also be a danger that a fraud is going to be 
perpetrated on the public.” 


The Intra-Industry Committee, composed of representa- 


tives of the major associations of meat packers, will meet with 
Secretary of Agriculture Ezra Taft Benson on July 14 in Wash- 
ington, D. C., to discuss the administration of the Meat Inspec- 
tion Act by the USDA Meat Inspection Division and federal 
grading of lamb, beef and veal. The delegation will include 
representatives of the American Meat Institute, Eastern Meat 
Packers Association, National Independent Meat Packers As- 
sociation and Western States Meat Packers Association. 


Shackling and Hoisting of conscious food animals before 


slaughter would be prohibited in federally-inspected Canadian 
plants if Parliament adopts recommendations submitted by the 
Commons committee on agriculture. The committee recom- 
mended in a report to the Commons that the government in- 
troduce an amendment to the meat inspection act empowering 
the Canada Department of Agriculture to proclaim humane 
slaughter regulations. The proposed amendment would declare 
specifically that shackling and hoisting before slaughter are in- 
humane. The committee said that Jewish ritual slaughter should 
be deemed humane and that shooting of livestock, a common 
farm method of slaughter, also is considered humane. Approval 
of methods otherwise should be left to regulations, which could 
be framed with a flexibility impossible to achieve by statutory 
enactment, the committee suggested. 

Meanwhile in the U. S., a third state has adopted a humane 
slaughter law and the Senate of a fourth prepared to vote this 
week on a House-passed measure. Governor Edmund G, Brown 
of California signed Senate Bill 279 into law on June 19. The 
statute provides that the director of the California State De- 
partment of Agriculture shall promulgate not later than Decem- 
ber 31, 1959, humane slaughter regulations conforming “so 
far as possible” to the regulations of the U. S. Department of 
Agriculture. Effective July 1, 1960, state agencies will be able 
to buy meat only from plants employing humane methods of 
slaughter. The New Hampshire Senate was slated to vote late 
this week on an amended version of the House-passed humane 
slaughter bill (HR-364). The Senate agriculture committee 
amended the measure to provide for an effective date of July 1, 
1960, the same as that of the federal law, rather than six months 
earlier. The state commissioner of agriculture is designated as 
the controlling authority in slaughtering practices. Penalty for 
violating the proposed law would be a fine of not more than 
$1,000, or imprisonment for not more than one year, or both. 


Packers Won't have to reimburse the USDA for meat in- 


spectors’ pay on July 3 even though it has been designated a 
holiday for federal employes, Dr. A. R. Miller, director of the 
Meat Inspection Division, disclosed. 





7 took an aggressive promotion 
and marketing program on the 
part of Scott Petersen and Co., Chi- 
cago, to convince Chicagoans that its 
new pork sausage was not strictly for 
“squares” just because it happened 
to be square-shaped. 

All promotion was centered around 
the theory that “habit buyers” had 
to be convinced of the merits of the 
new product. The firm’s advertising 
program was handled by Leo J. Mil- 
ler, vice president in charge of sales; 
William Closs, buyer-contact, and 
Jack Keville, sales manager. Assist- 
ance in planning and carrying out 
the promotion was provided by Basic 
Food Materials, Inc., Vermilion, O., 
which manufactured the molding and 
packaging machine used to make the 
square sausage. 

Scott Petersen cooperated with a 
large national producer of pancake 
flour to promote “pancake and square 
sausage” breakfasts and luncheons for 
service groups and church organiza- 
tions. Sausage orders for such affairs 
often exceeded 500 Ibs. 

Individual neighborhood meat 
stores, chain stores and supermarkets 
all reported benefits from these activi- 
ties since consumers who had attended 
the breakfasts and luncheons asked 
where they could obtain square sau- 
sage. Scott Petersen reported in- 
creased sales in other meat items as 
a direct result of these “sausage and 
pancake” affairs; consequently, con- 
sumers became better acquainted with 
the company and its many different 
meat products. 

The firm also planted competently 
trained and sales-minded demonstra- 
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EAGER BOY SCOUTS dig into the novel 
square pork sausage at an “all-day break. 
fast" held in a Chicago church. Standing 
behind the boys are (left) Leo J. Miller, vieg 
president in charge of sales, and (right) ~ 
Julius Cismesia, salesman, both in the serv. 
ice of Scott Petersen and Co., Chicago. 


SQUARE pork sausage is main attraction at breakfast held in Chicago's Aurora Catholic 
Church. Helping serve chow line is Leo J. Miller (third from left) of Scott Petersen and 
Co. "Aro-Matic" molding and packaging machines, manufactured by Basic Food Materials, 
Inc., Vermilion, O., are used to make the skinless, square pork sausage. 


tors in chain stores and supermarkets 
in the Chicago area. Miller explains 
that wives of salesmen, as well as 
officers of the company, were enlisted 
for this service. These “salesmen” em- 
phasized the flavor, appearance and 
cost advantages of the square sausage. 

The firm’s campaign was based on 
the following psychology of buying, 
according to Miller: After initially 
doubting the merits of a new product, 
the consumer is anxious to try it. At 
this point, the “sausage and pancake” 
meals and the store demonstrations 
served to introduce the consumer to 
the product. Once she has used the 
product two or three times, Miller 
explains, the consumer becomes a 
“habit buyer.” 


To overcome original doubt on the 
part of the customer and to satisfy 
natural curiosity, Scott Petersen plans 
continued emphasis on attention-get- 
ting store demonstrations. 

The company points out that over- 
all sales of square sausage increased 
15 per cent due to the special pro- 
motion, but sales increases as high as 
150 per cent resulted from additional 
newspaper and demonstrator promo- 
tional campaigns. 

The square sausage promotion has 
helped the firm’s progress in its total 
sales effort, Miller says. In many cases 
the retail buyer was harder to sell 
than the consumer, but “perseverance 
is winning a place in the market for 
square sausage,” he explains. 
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talion of U. S. Marines will 

establish a beachhead at Chi- 
cago as a part of the St. Lawrence 
Seaway celebration — Armour and 
Company will launch an attack on 
the Chicago consumer market with a 
novel ham having modern and tra- 
ditional characteristics. 

This new product was developed to 
stisfy present-day consumer tastes 
aid has a new package and an old 
brand name. Its introduction will be 
backed with an advertising drive. 

In describing the product, E. J. 
Whalen, smoked meats sales manager, 


()" July 4—the date when a bat- 


taced its development from the old- 


fashioned, skin-on, long-shanked prod- 
uet (which is still a popular item) to 
a completely skinless, boneless and 
defatted (including internal seam fat) 
cat in roll shape. The ham, which 
will yield all center type slices, is 
shaped by a special Armour process 
which permits maximum penetration 
of smoke flavor, Whalen claims. It is 
produced only from selected hams 
fom meat-type hogs and will carry 
ly the minimum of fat necessary 
to give it optimum flavor, he stated. 

The ham was developed at Ar- 
mour’s Seattle and Spokane plants five 
years ago and underwent initial mar- 
ket testing in the Northwest. Last year 
it was introduced in the Omaha, Kan- 
sas City and Dallas market areas. On 
July 4 it is being introduced in Chi- 
cago, Cleveland, Milwaukee and Pe- 
oria, Ill, 

In showing the new product to the 
press representatives, Miss Esther 
Latzke, director of the consumer serv- 
ice department, said that the ham’s 
cure and smoke were designed to 
meet the growing demand for a some- 
what sharper, old-fashioned flavor. 
She pointed out that the preference 
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for bland flavor in processed meat is 
beginning to wane, while demand is 
growing for a more definite taste. The 
ham is given a mild cure and heavy, 
old-fashioned smoke. The ham is fully 
cooked and is ready to eat, either hot 
or cold. A brand identification strip 
on each ham states this fact. 

The ham is put up in a new alumi- 
num foil package featuring the star 
pattern, its trademark, “The Ham 
What Am,” along with product, firm 
and inspection identification. The foil 
wrap is of the new luster type and 
features red and white colors. 

Miss Rita Holmberg, assistant di- 
rector of consumer service, described 
some of the cooking advantages of 
the new product, which also will be 
available in Cryovac-packed half and 
quarter hams. Quoting from a 25-year 


Armour Has a 
New Style Ham 
With a Smoky, 


Definite Flavor 


NOVEL PRODUCT will be available in whole, half or quar- 


ter hams, meeting the requirements for any family meal. 


old Armour ham recipe booklet, she 
noted that the old fashioned ham 
required five hours of preparation. 
Radio, TV and newspapers will be 
used in a saturation campaign be- 
tween June 22 and July 4, says W. J. 
Peters, Chicago district manager. The 
new product is to be supported by 
96 TV spot announcements during 
day, evening and prime night hours 
and by the advertising time on six 
national daytime programs. Five radio 
stations will broadcast 180 spot ad- 
vertisements. Two daily newspapers 
will carry four-color full-page ads on 
the new product. The ad will feature 
a platter display of the sliced ham, a 
picture of the new package and sup- 
porting copy explaining features of 
the ham. Large type copy ties in 
[Continued on page 40] 





NEW HAM is displayed at press breakfast by Armour officials (left to right): V. M. Miller, 
primary account sales representative; T. F. Stoll, Chicago district merchandising manager; 
C. W. Campbell, general sales manager, Chicago plant; Rita Holmberg, assistant director 
of consumer service; E. J. Whalen, smoked meats sales manager, Esther Latzke, director of 
consumer service; M. E. Barnes, general manager of the Chicago plant, and W. J. Peters, 
Chicago district manager. Saturation campaign will use television, radio and newspapers. 
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New Research May Break Off-Flavor, Odor Barriers 
To Radiation Sterilization, Says AMIF's Schweigert 


Methods for circumventing off- 
flavor and odor problems currently 
blocking the way 
to use of nuclear 
energy for sterili- 
zation of meat 
and other foods 
may be in pros- 
pect through re- 
search explora- 
tion of new scien- 
tific leads recent- 
ly uncovered in 
several research 
laboratories in 
the United States, Dr. Bernard S. 
Schweigert of Chicago informed scien- 
tists participating in an inter-Ameri- 
can conference in Buenos Aires, Ar- 
gentina. He included similar com- 
ment in a second address at Sao 
Paulo University, located in Sao 
Paulo, Brazil. 

Dr. Schweigert, director of research 
and education of the American Meat 
Institute Foundation at the University 
of Chicago, discussed technical as- 
pects of the use of ionizing radiations 
in the preservation of foods during 
the Second Inter-American Sympo- 
sium on the Peaceful Applications of 
Nuclear Energy, conducted under 
auspices of the Organization of Ameri- 
can States and the Republic of Argen- 
tina. Dr. Schweigert’s address at Sao 
Paulo provided a broad range of in- 
formation on meat research and was 
delivered at a seminar specially ar- 
ranged for the scientific faculty of 
Sao Paulo University and for meat 
industry representatives and news 
writers of Brazil. 

“Shelf life of prepackaged foods 
kept under refrigeration can be mark- 
edly extended with irradiation at lev- 
els much lower than those required 
to destroy all microorganisms pres- 
ent,” Dr. Schweigert stated. “The 
principal spoilage microorganisms in 
fresh meat can be destroyed at ap- 
proximately 100,000 rads of radiation 
dosage with virtually no production 
of changes in flavor, odor or texture. 
This level of irradiation will extend 
the shelf life of prepackaged meat 
under refrigeration several fold, but 
sterilization currently can be achieved 
only by much higher dosages of radi- 
ation (3 to 5 megarads), and un- 
acceptable changes in some products 
are induced at such levels. 

“Recent research at the Founda- 
tion has disclosed the nature of some 
of the product changes induced by 
irradiation and the results of this and 
of research at other institutions have 
provided scientific leads that ulti- 


DR. SCHWEIGERT 
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mately may open the way to solution 
of odor and flavor problems. While 
some changes in texture of foods are 
induced by irradiation, the ‘greatest 
changes in this connection are ob- 
served during room temperature stor- 
age of the irradiated foods. 

“It appears that a combination of 
mild heat treatment to inactivate pro- 
teolytic enzymes that are natural in 
the products and that are responsible 
for this type of change may provide 
the means for prolonged shelf life of 
food sterilized by irradiation. Radia- 
tion processes for food preservation 
offer tremendous possibilities, and 
consistent progress is being made in 
research in this connection. It must be 
emphasized, however, that many dif- 
ficult problems remain to be solved 
and that several years of research 
will be required before practical ap- 
plications can become possible.” 


Round Paper Cans Permit 
Prepackaging of Hamburgers 


A round paper can, designed to 
hold preportioned ready-tc-cook ham- 
burgers and meat patties, can be 
used by both large and small ‘meat 
purveyors who wish to take advan- 
tage of the trend in prepackaging of 


meat. The sanitary container, together 
with a plastic bag, will also hold pre- 
cooked, ready-to-serve hamburgers. 

Manufactured by the Paper Can 
Association, Philadelphia, the pack- 
age keeps the product’s shape, has a 
tight-fitting lid which can be re- 
placed if all the contents are not used 
immediately and is said to result in 
time and cost savings for restaurants, 
institutions and housewives. 

The quart-size paper can, which is 
336 in. in diameter and 6% in. high, 
will hold 12 meat patties; the pint- 
size holds six. Providing space for a 
sales message, the package can be 
labeled with individual brand names. 

The sturdy package is said to pro- 
tect its contents from bruises and pre- 
vent juices from leaking out of the 
can. The container can also be used 
for ground meat and chipped steak. 


Can’t Squeeze It on Your 


Label? ASA Holds Out Hope 


Housewives frightened by jaw. 
breaking chemical names on food 
labels may have their minds set at 
ease by simple, standard coined 
names, as a result of'a project that 
may be initiated soon under the 
cedures of the American Standards 
Association, national clearinghouse for 
voluntary standardization in the 
United States. Packers not steeped in 
organic chemistry (and editors, too) 
also have cause for rejoicing. 

A general conference on common 
names for food additives was held 
May 26 at the ASA office in New 
York, and representatives of national 
groups concerned with the problem 
agreed to the setting up of the project. 
The request for the conference was 
made by the Food Law Institute. 

The new additives amendment to 
the Food, Drug and Cosmetic Act re- 
quires that all additives—preserva- 
tives, emulsifiers, antioxidants — be 
listed on food labels. The accepted 
name among chemists may sound like 
a dangerous explosive to the average 
housewife — butylated hydroxyanisole, 
for instance. A string of such names 
also takes up a lot of room on a label. 

The Food Law Institute, through 
Dr. Bernard L. Oser, president of the 
Food and Drug Research Laboratories 
and chairman of a special committee, 
suggested to the ASA that common 
names, agreed upon by a consensus of 
the national associations of food com- 
panies, additive manufacturers, con- 
sumers and government agencies, 
would help solve the housewives’ and 
label-makers’ dilemma. 

At the meeting, 17 representatives 
agreed to recommend that a technical 
committee be set up to “develop com- 
mon names for food additives and 
substances intended to be used as 
such.” A special committee was ap- 
pointed to recommend a sponsoring 
organization to take responsibility for 
the project under ASA procedures. 

ASA already has a similar project 
in the pest-control field. A pesticide 
whose chemical name is “O,O-dime- 
thyl O-(2,4,5-trichloropheny!) phos- 
phorothioate” will now be known by 
its American Standard name “ronnel.” 


Brucellosis Drive Endangered 


Dr. Arthur G. Boyd, California as- 
sistant director of agriculture, reported 
to the State Board of Agriculture that 
the State Department of Agriculture 
and cattle owners of the state fear 
that a proposed reduction in the 
amount of federal funds available for 
federal-state brucellosis control eradic- 
ation work may seriously delay the 
completion of California’s program. 
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ACROBATS PERFORM AS THE PACKER'S GUESTS EAT WITH BIFURCATED DAGGERS. 


Whyte Marks 100th With Elizabethan Dinner 


memorating its 100th anniversary, 

the Whyte Packing Co. of Strat- 
ford, Ontario, borrowed heavily from 
the customs of Elizabethan England. 
This came about naturally since Strat- 
ford is the home of the Stratford 
Festival at which Shakespearean plays 
aid other theatrical presentations 
fom the Elizabethan era are staged 
each summer. The occasion of the 
meat packing organization’s hun- 
dredth anniversary was marked with 
an Elizabethan banquet. 

The firm was founded in 1858 on 

afarm by John Whyte, sr., as a one- 
man operation specializing in barreled 
pork. Today the firm employs ap- 
j Ptoximately 300 and sells a full line 
of packinghouse products, including 
20 prepackaged sliced luncheon 
meats and six varieties of frankfurts 
in consumer packages. In the calen- 
dar year 1958, the Whyte Packing 
Co. produced 6,100,000 Ibs. of beef, 
8 6,150,000 Ibs. of fresh pork, 3,600,- 
000 Ibs. of smoked meat, 2,400,000 
lbs. of sausage, 1,400,000 Ibs. of 
canned meat and 2,400,000 Ibs. of 
lad. Production of smoked meat in- 
cluded 400,000 Ibs. of sliced bacon 
and 1,100,000 Ibs. of slab bacon. 

As part of its 100th anniversary 

celebration, the firm also held an 


|: staging the celebration com- 
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open house for the townspeople 
which was attended by 3,000. 

The menu, for the anniversary, 
listed on a 20 in. x 12 in. souvenir 
program, featured dishes from the 
Elizabethan period. All the guests 
were asked to use the one eating im- 
plement employed at that time, the 
bifurcated dagger, which was used to 
cut meat and vegetables and to trans- 


port food from the plate to the mouth. 
Liquids were drained direct from 
the platter or bowl. About 500 guests, 
including Col. D. S. Harkness, federal 
minister of agriculture, other digni- 
taries and customers, used this tool 
as their sole implement. The daggers 
were made for the Whyte Packing 
Co. from a model dated 1632 which 
[Continued on page 40] 


GUESTS applaud as servers bring in the ceremonial boar's head and the suckling pig. 
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Hawaii Aims at Greater Self-Sufficiency 
In Supply of Fed Beef for the Islands 


PPROXIMATELY half the beef 

consumed on the Hawaiian Is- 
lands today is imported, mostly from 
the mainland. Imports will run 90 
per cent Choice and 10 per cent 
Good. The challenge faced by cattle- 
men on the Islands, according to the 
American Hereford Association, is to 
change the traditional pattern of 
grass-fed beef to grain-fed animals 
of Choice grade. 

Optimistic estimates by govern- 
ment officials point to the possibility 
of cattle on the Islands cutting down 
the imports by as much as 50 per 
cent within five years. This program, 
they emphasize, can be carried out 
only through importation of herd- 
improving bulls frem the mainland. 

A major preliminary step in the 
new direction was taken less than a 
month ago when the Hawaii Meat 
Co., a packing plant owned coop- 
eratively by cattlemen, opened the 
first major feedlot in the Islands. It 
is located a few miles west of Pearl 
Harbor, about a half-hour drive from 
Honolulu. It will have an eventual 
capacity of 5,000 head. 

The new feedlot has become a 
pioneer in the use of by-products 
from Island crops, such as pineapple 
and sugar cane, in an attempt to cut 
down on imported feeds. Molasses 
comprises 50 per cent of the ration 
mixed with bagasse, the absorbent 
pith of sugar cane. Other ration com- 
ponents are 10 per cent protein; 30 
per cent grain, generally barley or 
corn; and 10 per cent bran, a by- 
product of the pineapple industry, 
mixed with green-chopped feed. 

The feeding period extends ap- 
proximately 120 days. Daily gains 
average 2.76 Ibs. with indications 
that approximately 85 per cent of the 
cattle will grade Choice. All cattle 
will be slaughtered at the Hawaii 
Meat Co. plant, where federal grad- 
ing is scheduled to start in June for 
the first time on the Island. 

The Islands’ total beef cattle popu- 
lation of approximately 160,000 head 
represents an increase of 19,000 dur- 
ing the last 10 vears, coupled with a 
corresponding decrease of anvproxi- 
mately 500,000 acres once used for 
pasture. This has been made possible 
through more efficient ranch and 
rance management and better bulls. 

The beef cattle population is di- 
vided as follows: Hawaii. 102.700; 
Maui, 29,800; Kauai, 13,600; Oahu, 
8,500, and Molakai, 5,900. The acre- 
age set aside for pasturage ranges 
from 630,000 on Hawaii to 28,000 
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on Oahu. Nearly 40,000 head were 
slaughtered in 1957 for a combined 
dressed weight of 21,112,000 Ibs., a 
total dollar value of $8,475,000, rep- 
resenting a slaughter ratio of ap- 
proximately 25 per cent of the num- 
ber on all ranches. 

Oliver Wayman, head of the ani- 
mal science department at the Uni- 
versity of Hawaii, estimates that the 
beef cattle population could nearly 
be doubled with a potential of over 
300,000 head to supply the domestic 
market as it exists today plus the 
prospect of a he iy tourist increase. 

King of the Hereford spreads in 
the Islands is the Parker Ranch in 
the Kohala district in the northwest- 
ern section of the “Big Isle.” It is the 
largest commercial Hereford ranch 
in the Islands and one of the largest 
in the world, running more than 30,- 
000 head on 275,000 acres. 

The Fagan ranch on the Hana sea- 
coast runs approximately 5,000 head 
of commercial Herefords and has its 
own packing plant on the ranch. Ap- 
proximately 6,000 Ibs. of dressed 
meat is sent by air to Honolulu 
weekly. The grass-fed beef is: aged 
about two weeks before shipment. 
Natives of the area, however, are re- 
ported to prefer freshly slaughtered 
beef without the chill. 

The bureau of food and drugs of 
the Department of Health reports that 
there are 51 slaughterhouses on the 
islands and lists 27 meat packing and 
processing organizations. 
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SMOKED SLICED BEEF being marketed by 
Wilson & Co., Inc., Chicago, is packed in 
poly-cellophane pouch made by Milprint, 
Inc. Nitrogen-flushed bag is designed to 
preserve freshness and original color of beef 
slices. See-through packages, in traditional 
Wilson orange and wine gingham, weigh 
31/, 0z. and are packed 12 to the carton. 





AMIF Spots Variations in 
Round Muscles’ Tenderness 


Information developed in one phase 
of a study by the American Meat In. 
stitute Foundation of factors influenc. 
ing the tenderness of beef includes 
several observations that can be of 
help in testing the effect of special 
treatments on this factor in meat 
quality. 

The AMIF points out that steaks 
cut from round muscles, due to their 
connective tissue content, are less ten- 
der than steaks cut from the loin and 
rib muscles, Studies on tenderness, 
therefore, more frequently are made 
on steaks cut from round muscles, and 
the muscle used for such a test should 
be carefully selected. 

The two largest muscles of the bot- 
tom round (biceps femoris and semi- 
tendinosus) were found to be more 
uniform in tenderness than the large 
muscle of the top round (semimem- 
branosus). Even adjoining steaks from 
the latter muscle vary in tenderness. 
The difference is apparent in both 
shear values and panel tests for ten- 
derness and amount of residue after 
chewing. These results help to ex- 
plain the variability noted in tender- 
ness of adjacent steaks cut from the 
same round and are of value to re- 
searchers designing experiments re- 
lating to tenderizstion ef meat. 

The paper on “Variations in Ten- 
derness Within Three Muscles from 
Beef Round.” prenared b~ Betty Gin- 
ger and C. Edith Weir of the Founda- 
tion’s Division of Home Economics, 
was published in Volume Number 
23 of Food Research. 


Old Morrell Records Given 
To Library of University 


Business records of John Morrell 
& Co. covering the years from 1882 
through 1928 have been donated to 
the State University of Iowa library, 
where they are expected to provide 
important source material for persons 
studying the development of the meat 
packing business in Iowa. The 8,048 
documents in the collection are the 
first records of a meat packing com- 
pany to be made available to the uni- 
versity at lowa City. 

The records are largely those of the 
Morrell plant established in Ottumwa, 
Ia., in 1877 by Thomas D. Foster, who 
came to the United States from 
England, where the business was 
founded at Bradford in 1827. Because 
of the English connection, company 
officers are thought to have put more 
of their reasons for their business de- 
cisions on paper than did firms with 
more centralized operations. 
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Tide of Hogs 
and Pork Will 
Continue to 


Rise in 59-60 


OT only will U. S. hog slaughter 
N and pork production continue 
to rise to 8 to 12 per cent above the 
1958 level during the summer, fall 
and winter of 1959-60 (and near 
the volume of war year 1942), but 
marketings for slaughter will probably 
be spread out more evenly than in 
any comparable period, according to 
an NP analysis of the U. S. Depart- 
ment of Agriculture spring pig crop 
report just released. 

The number of pigs saved in the 
spring of 1959 (December 1958 
through May 1959) is estimated at 
58,494,000 head. This is 12 per cent 
more than the 1958 spring crop of 
52,336,000 head, 7 per cent more 
than average and the largest spring 
crop since 1951. 

If fall farrowing intentions of 6,- 


394,000 sows materialize and the 


number of pigs saved per litter equals 
the average, with an allowance for 
upward trend, the 1959 fall pig crop 
will be about 46,000,000 head. This 
would be the second largest fall crop 
of record, exceeded only by the 47,- 
584,000 pigs in 1943. The combined 
pig crop of 1959 would be 104,494,- 
000 head, 10 per cent above last year, 
and 16 per cent above average. A 
crop this size would be the third 
largest of record, exceeded only by 
1942 and 1943. 

The 1959 spring crop was larger 
than a year earlier in all regions. In- 
creases were as follows: North Atlan- 
tic, 10 per cent; East North Central, 
9; West North Central, 10; South At- 
lantic, 19; South Central, 24; and 
West, 16 per cent. 

The number of sows farrowed in 
the spring of 1959 totaled 8,266,000 
head, 11 per cent more than last 
spring and 1 per cent more than av- 
erage. Spring farrowings were down 
less than 1 per cent from breeding 
intentions as reported last December. 
The percentages by regions that the 
1959 spring sows farrowed were of 
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1959 DATA ARE FORECAST 








USDA chart shows that hog production is now in its third upswing since World War II. 


1958 follow: North Atlantic, 109 per 
cent; East North Central, 108; West 
North Central, 110; South Atlantic, 
115; South Central, 121, and West, 
116 per cent. 

“PIGS SAVED” RISES: The 7.05 
pigs saved per litter this spring is 
the second highest on record, ex- 
ceeded only by the 7.12 pigs saved 
in the spring of 1957. The 1958 av- 
erage was 7.05 per litter. The West 
North Central is the only region to 
show a smaller number of pigs per 
litter than in the spring of 1958, Since 
1950, the average litter size for the 
spring crop has increased each year 
except for 1958. The average for 


1959 is 12 per cent more than the 
1950 average. 

For the eleventh consecutive year 
there was a shift toward earlier spring 
farrowings. The December through 
February quarter accounted for 38.5 
per cent of the spring farrowings this 
year compared to 37.0 per cent last 
vear and the 1948-57 average of 24.3 
per cent. The 38.5 per cent during 
these three months this year is double 
the percentage during these months 
10 years ago. The percentage of sows 
farrowing each month during the 
spring season compared with the same 
month last year is as follows: Decem- 
ber 1958, 6.8 per cent compared with 





HOG SLAUGHTER AND PRICE 
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ANALYSIS by USDA indicates larger production is resulting in a substantially increased hog 
slaughter in 1959. Prices are down from 1958. Prices this fall probably will be the lowest in 
the last four years, although not as low as 1955. Further expansion makes another price 
reduction likely in 1960, according to the U. S. Department of Agriculture findings. 
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5.7 in December, 1957; January, 1959, 
12.5 per cent compared with 10.9 per 
cent in January, 1958; February, 19.2 
compared with 20.4; March, 25.5 and 
25.6; April, 23.0 and 23.3, and May, 
13.0 and 14.1 per cent. 

Reports on breeding intentions in- 
dicate that 6,394,000 sows will farrow 
during the fall season (June through 
November) of 1959. Compared with 
last year, all regions showed increases 
in the number of sows intended for 
fall farrowing. The largest percent- 
age increase is reported in the South 
Central which is up 14 per cent. The 
South Atlantic and the West each 
show a 10 per cent increase. The 
West North Central is up 9 per cent, 
the North Atlantic 6 per cent, and the 
East North Central 4 per cent. 

The number of hogs over six months 
old (including sows) on farms June 1 
this year was 16,680,000 head, an in- 
crease of 11 per cent from the 15,- 
007,000 head on hand a year earlier. 
The 1958 fall pig crop, which makes 
up a substantial proportion of the 
June 1, 1959 inventory of hogs six 
months old and over, was 17 per cent 
larger than the 1957 fall pig crop. 
The total commercial hog slaughter 
January through April, 1959 was 14 
per cent above a year earlier. 

CORN BELT PROSPECTS: The 
intended number of sows for 1959 
fall farrow for nine of the Corn Belt 
states is 7 per cent more than a year 
earlier. These states are Ohio, Indi- 
ana, Illinois, Wisconsin, Minnesota, 
Iowa, South Dakota, Nebraska, and 
Kansas. The nine states accounted for 
67 per cent of the 1958 pig crop. 

Present intentions indicate that in- 
creases will take place in both the 
summer (June through August) and 
the fall (September through Novem- 
ber) quarters. The number of sows 
expected to farrow during June, July 
and August at 2,209,000 head, is 6 per 
cent more than the 2,087,000 head 
farrowed during the same period last 
year. The 1,871,000 head intended 
for farrowing in September, October, 
and November of 1959 for these states 
is 8 per cent (137,000 head) more 
than the 1,734,000 sows farrowing for 
these months in 1958. 

In the nine states the number of 
sows farrowed in the 1959 spring 
season totaled 5,499,000 head, 9 per 
cent more than a year earlier. Sows 
farrowing during December, January 
and February totaled 1,920,000 head, 
16 per cent more than the 1,651,000 
farrowed during this period a year 
earlier. The number farrowed during 
March, April, and May totaled 3,579,- 
000 head, up 5 per cent from the 
3,393,000 head in 1958. 
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The number of all hogs and pigs 
on farms June 1 in the nine states 
totaled 47,967,000 head. This is 8 
per cent more than the 44,221,000 
head a year earlier. Hogs and pigs 
six months old and over in the nine 
states totaled 9,568,000 head, 9 per 
cent more than a year earlier. The 
number under six months of age was 
8 per cent more than last June, with 
an increase of 15 per cent in the 
three to six months age group, and 
an increase of 5 per cent in the num- 
ber under three months of age. The 
25,505,000 pigs under three months 
old on farms June 1, 1959 accounted 
for 53 per cent of all hogs compared 
with 24,183,000 head, or 55 per cent 
of the total hogs a year earlier. Hogs 
and pigs three to six months of age 
totaled 12,894,000 head, 27 per cent 
of all hogs this year, compared with 
11,224,000 head, or 25 per cent of 
the total, a year earlier. 


Hams, Other Meat Products 
To Be Shown At Trade Fair 


Hams from Canada, Denmark and 
Poland, as well as bacon, smoked 
meat, sausage and other meat prod- 
ucts from scores of overseas firms, will 
be on display at the International 
Trade Fair, to be held July 3-18 in 
Chicago at the Navy Pier. 

Sponsored by the Chicago Associa- 
tion of Commerce and Industry, the 
fair will celebrate the opening of the 
St. Lawrence Seaway and promote 
the new world port of Chicago. 

Approximately 400 individual ex- 
hibitors will display 20,000 imported 
products representing 3,000 overseas 
firms. Gourmet specialties, delicacies 
and other exotic foods will constitute 
the largest product grouping—exhibi- 
tors in this classification have reserved 
30 per cent of the space. Pavilions of 
29 countries will be featured. 

Japan has reserved the largest space 
for a national pavilion, taking a total 
of about 10,000 ft. Next in line with 
governmental pavilions will be Poland 
and India. Highlighted at Poland’s ex- 
hibits will be Polish ham—long popu- 
lar in this country—and other pork 
products. Free samples of the . 
delicacy will be offered. 

Other governments to be repre- 
sented at the fair include Great Bri- 
tain, Canada, Austria, France, Italy 
and West Germany, as well as Ceylon, 
Korea, Morocco, Tunisia and the 
United Arab Republic. Canadian ba- 
con, smoked meat and canned and 
cooked hams will be exhibited by 
Canada Packers Ltd., Toronto. 

A wide choice of free entertain- 
ment—including nightly fireworks dis- 
plays, native dancers from far cor- 


ners of the globe, fashion shows and 
travel films—will be available to visi- 
tors. The U. S. Navy is sending a 
flotilla of 28 warships to Chicago for 
the event. On July 6, the flotilla wil] 
be massed together for the first time 
in any city on its 24-port tour. 


FDA Proposes New Plan to 
Regulate Color Additives 


Secretary of Health, Education and 
Welfare Arthur S. Flemming has 
transmitted a proposed bill to Con- 
gress to establish a new plan of regu- 
lation to insure safe use of color addi- 
tives in foods, drugs and cosmetics, 

The bill would replace the present 
“coal-tar color” provision in the fed- 
eral food and drug law enforced by 
the Food and Drug Administration. 

In transmitting the bill to Congress, 
Secretary Flemming said it was “de- 
signed to meet a pressing need for 
replacing the inconsistent and, in part, 
outmoded provisions which now goy- 
ern the use of different kinds of color 
for articles covered by the Federal 
Food, Drug and Cosmetic Act.” (Al- 
though the Meat Inspection Act is the 
principal law controlling meat whole- 
someness, the industry may use only 
FDA-certified color additives.) 

Flemming said the proposed law 
would provide a scientifically sound 
and uniform system for the testing of 
color additives of any kind which may 
safely be used in foods, drugs or cos- 
metics. When necessary, the colors 
would be subject to appropriate toler- 
ances, limitations and other conditions 
of use, and to official testing and cer- 
tification of individual batches of color 
so as to insure safety of use. 

“The theory back of the present 
law,” Flemming said, “is that some 
coal-tar colors are so safe that any 
amount may be consumed, for any 
length of time, without risk. Modern 
methods of testing on laboratory ani- 
mals show this is not true. On the 
other hand, most of these colors are 
safe when used in proper amounts. 
The problem is that the present law 
does not authorize FDA to limit the 
amount of color which may be used in 
foods, drugs or cosmetics. The govern- 
ment must ban the use of any coal-tar 
colors if their use, in large quantities 
is harmful, even though their use in 
small quantities may be harmless.” 

The Secretary said the new bill 
would expedite the testing of colors 
to determine safe levels of use by 
requiring color manufacturers to do 
the appropriate research and to sub- 
mit the results to the Food and Drug 
Administration. All types of color ad- 
ditives would be subject to the safety 
requirements of the new law. 
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SUCCULENT Hams with the most delicate and distinctive flavor 
can now be made ready for market 
more quickly and economically than ever. 


The products and techniques making possible 
this sensational achievement in processing methods result from 
technological discoveries developed by our extensive research program, 


PRESCO SEASONINGS 

PRESCO FLASH CURE 

PRESCO PICKLING SALT 

BOARS HEAD SUPER SEASONINGS 


Among the many products for meat processing 
originated in our research laboratories are the famous 


PRESERVALINE 


-. HOME OF PRESLO PRODUCTS 
MANUFACTURING COMPANY ' Since 1877 
FLEMINGTON e§ NEW JERSEY CANADIAN DISTRIBUTOR, Montour, Ltd., Montreal 12 
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More and more packers are finding that they can re- 
duce pickling costs by using phosphates compatible 
with inexpensive, high-purity Morton ‘999’ Salt. 

Unlike ordinary salt, Morton ‘999’ is commercially 
calcium-free and will not combine with phosphates to 
cause insoluble calcium phosphate and cloudy brine. 
Unlike ordinary salt, Morton ‘999’ also insures cleaner, 
more uniform flavor because it is entirely free of both 
bitter calcium and magnesium compounds. Morton 
‘999’ Salt never varies in quality whether you buy it in 
bags or bulk. ‘999’ is always 99.9% clean, pure sodium 
chloride, exceptionally low in the objectionable trace 
metals, copper and iron. 
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Talk to a Morton Brine Engineer—Find out how you 
can save with Morton ‘999’ Salt. 

A letter, wire or phone call will bring a Morton man 
to your plant to determine the dollars you can save by 
switching to Morton ‘999’ Salt. Contact us today. 


MORTON 
COMPAN 


INDUSTRIAL DIVISION 


Dept. NP6, 110 No. Wacker Drive, Chicago 6, Illinois 
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ead Merchandising Parade 


Pictorial and news review of recent developments in 


the field of merchandising meat and allied products. 


LET'S EAT OUTDOORS! 


Here are eight easy-tomake cook-out ideas—and you can get 
tverything you need in one fast trip through your favorite self-service market 


. 5 


Paes, 
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Buy your favorite cook-out foods in cellophane ... the package that lets you see what you buy (Dezsz) 


FULL-COLOR double-page spread scheduled to appear in the issue of Life magazine pre- 
ceding the Fourth of July week-end promotes many meat products. Ad is part of campaign 
to support food industries using cellophane launched by E. |. du Pont de Nemours & Co., Inc. 


EMPLOYING a new concept in packaging 
by placing tins on end rather than flat, 
this new shipping container used by Kingan 
division of Hygrade Food Products Corp., 
Indianapolis, permits placing several sizes 
of ham in one container. Hams are sep- 
arated by corrugated partition, and there 
is no load placed on cans. Container, made 
by Inland Container Corp., received a 
bronze ribbon for meat and poultry boxes 
at the fifth fibre box competition, which was 
sponsored recently by Fibre Box Association. 
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FRESH LITTLE PORK links are being mar- 
keted in two family-design packages by 
Market Basket, Los Angeles, a West Coast 
food chain. Product is packed for Market 
Basket by Coast Packing Co., Los Angeles, 
and packages are designed and manufac- 
tured at the Modesto, Calif., plant of 
Marathon, a division of American Can Co., 
Menasha, Wis. One-lb. carton incorporates 
lift-flap window for product inspection. 


IMPORTED POLISH HAM is being pro- 
moted regularly on the “Haggis Baggis" 
weekly television show. In addition to the 
TV ads, a gift of six of new family-size 5-lb. 
tins is presented weekly as an award to one 
of show's quiz-contest winners. Brands of 
ham are Afalanta, Tala, Krakus and P.O.M. 


ORANGE BAND sliced luncheon meats are 
now being distributed in the Southeast by 
Herman Sausage Factory, Inc., Tampa, Fla., 


jin Advac packages, manufactured by Mara- 


thon division of American Can Co., Men- 
asha, Wis. Orange Band line contains more 
than 25 different varieties, all packed in 
Advac, featuring both round and square 
windows to display the different meat items. 


PORK SAUSAGE made by W. F. Schonland 
Sons, Inc., Manchester, N.H., is now being 
packaged in attractively printed polyethy- 
lene bags developed and designed by The 
Dobeckmun Co., Cleveland, a division of The 
Dow Chemical Co. On back of each bag 
are instructions on how to fry or broil sau. 
sage patties and line markings showing 
where to slice sausage for making patties. 
Front of new package highlights Schonland 
trademark and label printed in red, yellow, 
blue and navy against white background. 
Schonland formerly packaged this type of 
pork sausage in cloth bags. 





For Franks & Wieners 


OS HELLER'S | 


GERMAN- STYLE. 


FRANK & WIENER | 
_SEASONI GS 














. Heller Sets the Tone 


Each of the spices that make up B. Heller sea- 
sonings contributes its own flavor...yet no one 
spice predominates.The resultant penetration 
fo) am ol UF alel-Jalen mmr lave mmel-1 0) dame) Mm it-\'Z0) mma: Mel albiolain 
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ood wurst, like good /eit-musick, is a delight to the 
senses—a symphony in savor. And, like fine wines, 
the skill of its making can be passed on to others 


“up to a certain point; then it is played by ear. 


Heller’s seasonings for German-style franks & wieners draw 
on the priceless heritage of generations of wurst-macher. Each 
seasoning is formulated from a superb old-world combination 
of spices, blended to perfection by the exclusive Heller- 


developed Flavor-Balance formulas. 


Heller Flavor Balance—a result of research and scientific 
control of the flavor pungency of each spice used—guaran- 
tees uniform taste every time. How much more do these 


premium quality seasonings cost? Not a penny. 


PURITY « INTEGRITY - UNIFORMITY 


Find out what Heller’s seasonings for German-style franks G wieners can 
do for your products. Write for free usable sample. 


B. HELLER & COMPANY, 3925 CALUMET AVENUE, CHICAGO 15 








increase profits 


4x4x27 HAM MOLDS 


here’s A increase profit by saving 3 ways- 


Mepaco’s exclusive spring tension lid occupies no space 
inside the mold; so the Mepaco 4” x 4” x 27” mold accom. 
modates large hams . . . up to 22 pounds green weight. You 
save about 5¢ per pound green weight because large hams 
sell for less than smaller sizes which are choice for smoking, 





Mepaco 4” x 4” x 27” Ham Mold yields four large 
boiled hams equal in weight and number of slices to five 
hams of the smaller size required by other molding processes. 
This saves 20% in handling and 20% in end pieces. 


Mepaco 4” x 4” x 27” Ham Molds yield a 
product which is uniformly square and flat at 
both ends. This eliminates waste in trimming 
ends. 


MEPACO HAM FORMER 


A Mepaco mold of appropriate size is positioned on 
loading horn. A seamed and fatted ham is placed 
in forming chamber with fat located as desired. Press 
a valve and ham is squared instantly. Press a lever and 
squared ham is forced into mold. Release a clamp 
and mold is removed from horn. The complete opere- 
tion requires less than 30 seconds. Polyethelene bag 
may be used on horn. 
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__NEW EQUIPMENT and Supplies 





REFRIGERATION SYS- 
TEM (NE 767): Announced 
by Kold-Hold division of 
Tranter Mfg., Inc., Lansing, 
Mich., truck refrigeration 








equipment uses components 
of firm’s “Mark” systems 
for over-the-road_refriger- 
ation, but extends applica- 
tion to greater range of 
truck sizes. Condenser is 
mounted above cab on out- 
side of truck body’s for- 
ward wall. Power is derived 
from truck engine crank- 
shaft and transmitted 
through shaft and electric 
clutch to compressor. 


STEAM-JET CLEANER 
(NE 769): Oil-fired steam- 
jet eleaner is compact ma- 





chine with built-in 
tank and controls. Mounted 
on four rubber-tired wheels, 
unit can be operated on 
kerosene or fuel oil. Ignition 


soap 





is fully automatic and fuel 
pressure is modulated to 
develop gun-nozzle pressure 
desired. Soap tank has 5-lb. 
dry capacity. Introduced by 
Pantex Manufacturing 
Corp., Pawtucket, R. I., ma- 
chine has %-hp. motor and 
racks for hose and cord. 


SPEED REDUCERS (NE 
770): Shaft-mounted speed 
reducers are designed for 
easy installation to driven 
shaft and require minimum 
mounting space. Announced 
by The Lima Electric Motor 
Co., Inc., Lima, O., re- 





ducers are available in 
single and double reduction 
units. Capacities range from 
1 to 40 hp. for single re- 
duction gearing, with out- 
put speeds from 90 to 420 
rpm; double reduction units 
range from 1 to 30 hp, with 
speeds from 10 to 160 rpm. 


NON-SKID PAPER (NE 
756): Non-skid paper sur- 
face, developed by Armour 
Research Foundation of II- 
linois Institute of Technol- 
ogy, Chicago, permits high- 
er stacking of bagged prod- 





Key Numbers 










ee 


Use this coupon in writing for further information on New 
Equipment. Address The National Provisioner, 15 W. Huron St., 
Chicago 10, Ill., giving key numbers only (6-27-59). 


ee | 
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Further information on equipment and supplies may be obtained by writing to manufacturer 
direct or writing The Provisioner, using key numbers and coupon below. 


ucts such as livestock feeds 
and fertilizers without usual 
slippage problem encoun- 
tered with smooth bags.| 
Non-skid surface is em-| 
bossed on paper. Other ad-' 
vantages are less movement 
in shipment, easier grasp 
for loader, greater strength. 
Embossed design was de- 
veloped for The Cromwell 
Paper Company, Chicago. 


TEMPERATURE REGU- 
LATOR (NE 771): Temper- 
ature regulator for propor- 
tional control of water, gas 
or low pressure steam is de- 
signed for applications 
where self-contained valve 
assembly may be particu- 
larly suited. Offered by Bar- 







ber-Colman Co., Rockford, 
Ill., tight-closing unit offers 
installation advantages of 
self-contained controller 
with added features of cali- 
brated adjustivig dial, elec- 
tric motor operator and ar- 
mored capillary tubing. 


HEAVY-DUTY CYLIN- 
DERS (NE 772): Valvair 
Corp., Akron, O., has an- 
nounced new line of air and 





hydraulic cylinders for use 
on high production ma- 
chinery. Removable cylin- 


der port adapters permit re- 
placement of cylinder as- 
sembly without disturbing 
basic piping connections. 
Rated at 200 psi air and 
500 psi hydraulic, cylinders 
are offered in wide range 
of bore sizes. 


LIFT TRUCK (NE 773): 
Hydraulic lift truck, intro- 
duced by Industrial Hand- 
ling Equipment Co., Inc., 
Chicago, is said to be highly 
maneuverable in _ limited 





space areas. Lowered height 
of forks is 3% in. and 
raised, 8% in.; wheels roll 
on fully encased ball bear- 
ings and pivot 90° in both 
directions. Units are avail- 
able in 2,400 or 4,400-Ib. 
capacities with 36-, 42- or 
48-in. fork lengths, and 
20%- or 27-in. fork widths. 


SPRAY DEVICE (NE 768): 
Liquid sprayer is said to 
solve problem of spraying 
exact amount of liquid on 
product at high speeds. 
Offered by Morton Salt 
Company, Chicago, device 
combines pneumatics for 
moving liquid solution un- 
der pressure to spray noz- 
zle, plus electronics for 
measuring time intervals for 
each individual spray appli- 
cation. Unit has been tested ~ 
successfully with ascorbic 


acid and other liquids. 


ALUMINUM FOIL CON- 
TAINER (NE 764): Alumi- 
num foil vacuum container 
for luncheon meats retains 
product freshness, keeps 
bacteria from multiplying 
and makes possible longer 
shelf life for meats, accord- 
ing to Reynolds Metals Co., 
Richmond, Va. 
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Does good initial cure-color of your prepackaged 
hams seem to vanish at point of sale? Beat the 
problem of profit-stealing color fade by curing with 
Neo-CEsitTaTE at new M.I.D.-approved levels. 

You are now permitted to increase the amount of 
NeEo-CEBITATE in pumping pickle from 7% oz. up to 
874 oz. per 100 gallons: Extensive studies by the 
Merck Food Laboratories in cooperation with a lead- 
ing packer prove that the rate of color fade depends 


Decide now to try NEO-CEBITATE at the newly 


ILT-IN 
COLOR 


STABILITY 


in prepackaged hams 


largely on the amount of NEo-Cesitate retained by 
the ham after processing. The originally approved 
levels did not provide color stability for long periods. 
By adding more Neo-CepitatTe to the pumping pickle, 
you increase the amount in the finished ham—and 
get increased protection (up to 600%) against color 
fade. As an additional benefit, use of NEo-CEBITATE 
assures uniform and maximum initial cure-color in 
your hams. 


N | r | | r ‘ ® 
approved higher levels. Ask your Merck representative K () i: E B | A EL 
or write directly to Rahway for new 


Technical Service Bulletin that gives the full story. 


© Merck & Co., Inc. 


38 


( SODIUM ISOASCORBATE, MERCK) 


MERCK & CoO., Inc. 


a product of MERCK 


RAHWAY, NEW JERSEY 
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RECENT PATENTS 


The data listed below are only 
a brief review of recent patents 
pertinent to the readers and sub- 
scribers of this publication. 

Complete copies of these pat- 
ents may be obtained by writing 
to the Editorial department, The 
‘National Provisioner, and remit- 
ting 50c for each copy desired. 
For orders received from outside 
the United States the cost will be 
$1.00 per copy. 











No. 2,880,507, PORK FAT TRIM- 
MING KNIFE, patented April 7, 
1959 by Delmond C. Zander, Wa- 
pato, Wash. 

The trimming knife is provided with 





two knife blades, one being a planar 
ight-angular blade and the other a 
shaped blade, with the cutting 


edges of both blades coacting to trim _ 


the pork fat during downward move- 
ment of the knife. 


No. 2,881,942, CONTAINER CLO- 
SURE STRUCTURE, patented April 
14, 1959 by Norman J. Allbright and 
Ralph W. Illsley, Chicago, assignors 
to The Allbright-Nell Co., Chicago, 
acorporation of Illinois. 

The single patent claim is for a 
container designed to retain and mold 
a food product in connection with 
processing thereof. 


No. 2,880,668, APPARATUS FOR 
MOLDING MEAT PRODUCTS OR 
THE LIKE, patented April 7, 1959 
by Alvin L. Cranke of Menlo Park, 
California. 

In a mold for meat having a base- 
plate and four 
upstanding side 
walls cooperating 
with the base- 
plate to define a 
mold enclosure, 

the inventor pro- 
Vides a flange along the upper edge 
of one of the side walls projecting 
inwardly into the mold _ enclosure, 
there being a recess in a second of 
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the side walls that is adjacent and 
at right angles to the one side wall, 
this recess being of a configuration 
to snugly receive the flange and per- 
mit movement of the one side wall 
in a direction at right angles to the 
second side wall. 


No. 2,884,029, SAW BLADE 
SCRAPER FOR MEAT AND BONE 
SAWS, patented 
April 28, 1959 by 
Frank F. Bruch, 
La Porte, Ind., 
assignor to U. S. 
Slicing Machine 
Go., Inc., La 
Porte, Ind., a cor- 
portation of the 
state of Indiana. 

A novel pair of 
saw blade scraper 
assemblies is provided to scrape bone 
dust and meat particles from the saw. 
Five claims. 


No. 2,876,100, METHOD OF 
PREPARING A MEAT PRODUCT, 
patented March 3, 1959 by Alan 
Barde Rogers, Palos Park, ill, and 
Thomas C. Gordon, jr., Wilmette, IIl., 
assignors to Armour and Company, 
Chicago, a corporation of Illinois. 

A process for the preparation of ‘a 
food product is disclosed comprising 
the steps of forming meat pieces in 
a loaf form; enclosing this loaf within 
a water-impervious casing with sec- 
tions of dry bread stuffing contacting 
the ends of the loaf, and subsequently 
cooking the product. 


No. 2,884,026, MEAT AND BONE 
SAW, patented 
April 28, 1959 by 
John G. Krenzke, 
La Porte, Ind., 
assignor to U. S. 
Slicing Machine 
Company, Inc., 
La Porte, Ind., a 
corporation of 
Indiana. 

More specifi- 
cally the inven- 
tion relates to a 
device for pro- 
viding a tension 
on an endless saw trained over verti- 
cally spaced apart pulleys. 


No. 2,881,079, METHOD OF 
TREATING FOOD ARTICLES BY 
APPLICATION OF SOUND EN- 
ERGY, patented April 7, 1959 by 
Luther G. Simjian, Greenwich, Conn., 
assignor to The Reflectone Corp., 
Stamford, Conn., a corporation of 
Connecticut. 

The method of treating an article 
of food which comprises the steps of 
substantially dehydrating the article 




















and exposing the article to sound 
energy within the range of audible 
and inaudible high frequencies in 
order to aid the subsequent process- 
ing of the article. 


No. 2,882,946, SLICING DEVICE 
WITH MULTI-KNIFE CUTTING 
DISC, patented April 21, 1959 by 
Xan B. K. Green, New Paltz, and 
Harry Preble, jr., Cross River, N. Y., 
assignors to General Slicing Machine 
Co., Inc., Walden, N. Y., a corporation 
of New York. 

Associated with the knives are 
vanes to determine the thickness of 
the slices. The vanes may be moved 
simultaneously to equally alter the 
spaces determining the desired thick- 
ness of slice. 


No. 2,882,551, MECHANISM FOR 
LOWERING MEAT-CARRYING 
HOOKS FROM OVERHEAD 
TRACKS, patented April 21, 1959 by 

pa Walter A. Reich, 
Kansas City, Mo., 
assignor to A. 
Reich & Sons, 
Inc., Kansas City, 
Mo., a corpora- 
tion of Missouri. 

The mechanism 
includes fixed 
track sections and 
a flexible track 
section having a windlass connected 
therewith so that when a track-sup- 
ported carcass-carrying trolley is dis- 
posed on the section of the flexible 
track between the ends of the rigid 
track, the windlass may be operated 
to pay out and take in the flexible 
track and thereby raise and lower 
the trolley. 


No. 2,888,351, SAUSAGE EN- 
CASED IN IMPERMEABLE FILMS, 
patented May 26, 1959 by Floyd C. 
Olson and Earl W. Turner, Madison, 
Wis., assignors to Oscar Mayer & Co., 
Chicago, a corporation of the state 
of Illinois. 

A ground meat batter product in 
uncooked condition is disclosed; the 
meat thereof consisting at least es- 
sentially of muscle tissue and at least 
a substantial portion thereof having 
been ground subsequent to rigor mor- 
tis development, this product being 
stuffed in a flexible impermeable cas- 
ing, the water content of the product 
being that which is present in the 
final product following heat process- 
ing thereof, and the product contain- 
ing a small percentage of water-solu- 
ble polyphosphate adequate to at 
least substantially prevent an occur- 
rence of fat-water separation in the 
product during the operation of heat 
processing thereof. 
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Whyte’s 100th Anniversary 


[Continued from page 27] 
is on exhibit in the Victoria and 
Albert Museum in London, England, 
according to Col. Jack Whyte, presi- 
dent and great-grandson of the com- 
pany’ss founder. The daggers were 
washed and returned to the guests as 
souvenirs at the end of the festivities. 

Elizabethan clay pipes and tobacco 
were distributed to all the guests (in- 
cluding the ladies) at the party. To- 
bacco was introduced into England 
in Elizabethan times and was smoked 
by some ladies of the court, including 
good Queen Bess. 

The menu had three “removes,” 
the Elizabethan word for course, all 
of which were dishes common to that 
period, Included was Salamagundy, a 
mixture of turkey, chicken and ham 
chopped very small and mixed with 
a dressing of olive oil and taragon 
vinegar covered with sliced hard- 
boiled eggs and strips of anchovy. 
The main course featured royal 
Elizabethan beef and ham prepared 
with a royal seasoning containing 
dandelion leaves. 

Dessert included syllabub, made 
from heavy cream, sugar, the white of 
eggs and sauterne wine. White ched- 
dar cheese, a special brew made from 
a recipe of the period and claret were 
other features. 

The dinner was staged in the 
Stratford Arena, decorated in the 
style of the period. Entertainment 
was provided by jugglers, acrobats 
and balladiers, all dressed in appro- 
priate costumes. Madrigals were pre- 
sented by a local Stratford group. 


Armour Launches New Ham 
[Continued from page 25] 

with the slogan “Ham What Am By 
Armour.” A 1,000-line black and white 
ad will be used in another large 
metropolitan newspaper. Fifteen dem- 
onstrators will assist in introducing 
the product at the retail store level. 

It is estimated that the saturation 
campaign will expose 75 per cent of 
the families in the greater Chicago- 
land area to the product message at 
least 20 times. Peters says that Armour 
will employ a sustaining program to 
promote the new ham throughout the 
next year. 

M. E. Barnes, general manager of 
the Chicago plant, commented that 
the processing department which man- 
ufactures the new product is off 
limits. 

The weight for the new gourmet 
whole ham will be 8 to 10 Ibs. The 
hams will be packed two whole or 
four half hams and four whole or 
eight half hams per shipping carton. 
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Says Closer Vet-Grower Unity 
Could Eliminate Stock Losses 


Closer cooperation between veteri- 
narians and producers of meat animals 
could probably wipe out livestock 
losses which now exceed $2,000,000,- 
000 annually, George W. Stark, presi- 
dent of Stark, Wetzel & Co., Inc., 
Indianapolis, and board chairman of 
the American Meat Institute, told a 
group attending a joint meeting of the 
Indiana Veterinary Medical Associ- 
ation and State Board of Health. 

“We read and hear much about the 
huge government budget for agricul- 
ture,” Stark said. “But did you ever 
stop to think that it’s not nearly as 
large as the preventable livestock 
losses from disease and poor han- 
dling? “Most livestock losses are man- 
made and could be prevented by good 
husbandry and closer cooperation be- 
tween producers and veterinarians.” 

Losses from livestock diseases alone 
amounted to $1,221,000,000, Stark re- 
ported, citing figures compiled by 
Livestock Conservation, Inc., and the 
U. S. Department of Agriculture. 
Parasites take a toll of $785,000,000, 
handling losses amount to $50,000,- 
000, with losses of another $153,000,- 
000 attributed to a variety of causes. 
The total bill the meat industry pays 
for livestock losses amounts to $2,209,- 
000,000 annually, he said. 

Stark urged a vigorous program in 
Indiana to stamp out losses traced 
to the use of live virus hog cho!-ra 
vaccine. “Twenty-seven states — un- 
fortunately Indiana isn’t one of them— 
have now passed legislation outlawing 
the use of live virus, except under 
special conditions,” he stated. “In- 
diana is the third ranking hog pro- 
ducing state in the nation. Eight of 
the top ten hog producing states al- 
ready have laws or proposed legis- 
lation to eliminate the use of ‘hot’ 
virus. The state hasn’t done a thing. 
We need to get busy and develop a 
suitable bill for presentation at our 
next legislative session.” 


‘Family Butcher’ Defined 

The British have a word for him, 
the family butcher, that is, and it is: 

“The ‘family butcher’ is a traditional 
figure in a blue striped apron who 
buys his beast at a local auction early 
in the week, kills it in a slaughter- 
house behind his shop and sells most 
of it to his housewife customers in 
joints to suit their respective purses on 
Friday and Saturday, finally disposing 
of the remnants in some such form 
as sausages. Such figures remain with 
us but they are now a small diminish- 
ing band and the total quantity of 
meat they handle is relatively small.” 





BOOK REVIEW 











Skin, Hide and Leather Defects, 
published by Tanners’ Council Lab. 
oratory, University of Cincinnati, 0, 
Price $4.00. 

It is nearly impossible to find a 
perfect animal skin today, state the 
authors in the introduction of ‘this 
242-page book. They attribute this 
condition in part to carelessness and 
indifference in breeding, feeding, 
handling and disease and parasite 
control—all of which result in leather 
defects. They contend that millions 
of dollars are lost each year due to 
leather defects, mostly avoidable. 

Chapters 1 through 10 present the 
causes of unwanted leather charae- 
teristics in chronological order, start- 
ing with 1) the effects of diseases 
and injuries to the living animal, then 
covering 2) the defects occurring at 
the time of takeoff of the hide or 
skin and its subsequent curing and 
storage; these defects are followed by 
3) those which may occur during the 
various operations in the tannery, 
concluding with 4) failures of the 
finished leather during storage and/ 
or service. 

The authors, Jean J. Tancous, Wil- 
liam T. Roddy and Fred O'Flaherty, 
point out that animals which have 
traveled long distances from farm to 
the slaughterhouse are fatigued and 
should be rested and given free ac- 
cess to drinking water for at least 
24 hours before slaughter. Animal 
fatigue results in incomplete bleeding 
and poorer meat; an incompletely 
bled skin or hide is susceptible to 
putrefaction and often shows signs of 
poor cure after being tanned. 

The detailed chapter entitled 
“Damages Occurring After the Death 
of the Animal and Before Curing the 
Hide” stresses the importance of a 
“regular pattern” in cutting hides 
properly. Any deviation from the 
proper cutting conditions described 
will result in a hide or skin with an 
“off pattern” which will not be graded 
No. 1, the authors state. 

A section on freezing damages ex- 
plains that slow freezing of skins and 
hides causes formation of ice crystals 
which may bring about rupturing of 
tissue elements; this condition can 
cause leather to be loose and soft. 

Chapter 11 presents cross-sectional 
views of many of the leather defects 
discussed in the previous sections. 
Many photographs of diseased ani- 
mals, various mites, insects and speci- 
mens used in the book were furnished 
by the meat packing and tanning it- 
dustries. A complete subject index is 
found in the back. 
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Sunnyland Cuts Packaging Cost - 


Automatic packaging of sausage with Bakelite polyethy- 
lene film has provided an estimated cost reduction of 35 
per cent per unit over previously used transparent-mate- 
tial packaging methods at the Sunnyland Packing Co., 
Thomasville, Ga. 

Until recently, 1-lb. cellophane bags were used to pack- 
age the company’s sausage product. Each bag had to be 





fitted over the stuffing horn of the filling machine by hand. 
Air pressure forced the meat into the bag which was then 
sealed by hand. Five employes were needed for the 
entire operation. 

The changeover to automatic packaging with polyethy- 
lene film has reduced the number of employes required 
for the operation to two. A 0.002-in.-thick film makes about 
195 individual packages per pound of film. Each sausage 
bag weighs 1 Ib., is 9% in. long and is sealed with clips. 

The firm has discovered that rolls of polyethylene film 
are easily stored since they take up less space than 
cellophane bags and are more easily handled. The film 
is pre-printed and colored opaque to cover the raw meat. 

Sunnyland has described the reaction from its whole- 
salers and retailers to the new package as “quite favor- 
able.” Bakelite polyethylene films are products of Union 
Carbide Plastics Co., a division of Union Carbide Corp. 
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Ae 4 
Symbol... 


This 


indicates those companies who are supplying specifi- 
cations and detailed buying information on their 
products (or services) in the 1959 Purchasing Guide 
—to help you make better buying decisions. 


Be sure to study their product information pages 
when consulting the Purchasing Guide. 


GET THE FULL STORY 


Is bein 

You're undoubtedly using the Purchas- many of our Na- 
ing Guide as a matter of course when tional Provisioner 
working on buying decisions. Why not pm hg 
gain the greatest possible benefit from 
its use by making it your practice to product informa- 
study the special product information 
pages carried by many of the leading 
suppliers to your industry? Here is the 
place to go for detailed, specific in- 
formation—the kind you need to make 
the best possible buying decisions. 


The torch symbol 
used by 


















Anyone can do a job the hard 
way. Make it easy for yourself, 
use the PURCHASING GUIDE 
to buy for your plant. It has 
product information of all leading 
suppliers. Why don’t you - - - 





put your foot down! 


USE the PURCHASING GUIDE, 


It'll save you time and money! 

















THE 
CHOICEST * 
PRODUCT | 










The Sioux City Market has always offered the very 
highest standard of top quality beef cattle. Now, with a 
bumper corn crop and record cattle population it’s truly 
the “Land of Plenty.” Enjoy the “feast of quality” by 
Providing your trade with SIOUXLAND BEEF — you 
can pay more ... but you can’t buy better carcass beef 
- anywhere! 


“TOPS” IN THE NATION BOTH ‘] f 3 AND TREIFE 


PHONE 2-3661 AND ASK FOR 
JERRY KOZNEY JAMES NEEDHAM DON DENNIS 


‘ge 
c* Sioux City 


EDRESSED [GSEEF, Inc 


1911 Warrington Road SIOUX CITY, IOWA Teletype SY39 


VU. S. GOVERNMENT INSPECTED ESTABLISHMENT NO. 857 
































© OUR 7B8th YEAR; 


ee RTH. LEVI & CO.. ING, 
“THE CASING HOUSE” 
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CHICAGO - 


NEW YORK ~s 
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Literature 





Hi-Turbulence Washing Equipment 
(NL 270): The efficiency and versatil- 
ity of the Jiffix high turbulence washer 
are described in a new four-pa 
brochure published by ‘the Jiffix divi- 
sion of Creative Metals Corp., Emery- 
ville, Calif. Included in the brochure 
is a listing of some of the many food 
and dairy machinery items that can 
be successfully washed. Extensive text 
material explains the principle behind 
the washer's operation, and tells how 
it can be utilized for saving labor, 
time and materials. 


Industrial Stainless Steel Pumps 
(NL 273): Bulletin No. 258-I, de- 
scribing new design industrial pumps 
for pumping all kinds of corrosive 
materials in virtually every process 
industry, is available from the Tri- 
Clover division, Ladish Co., Kenosha, 
Wis. The new design features volute- 
type pump head, “Francis”-type im- 
= and spacer-type coupling. The 
ulletin includes all pump dimen- 
sions, description of four different 
seal-type arrangements, plus separate 
sheets covering pump capacity curves 
for complete line. 


Data and Specification Manual (NL 
272): A new, 20-page manual de- 
signed for the use of permanent li- 
braries of architects, engineers and 

lant supervisors has been published 
Klemp Metal Grating Corp., Chi- 
cago. The booklet contains the newest 
safe load tables for welded and riv- 
eted gratings; data on new aluminum 
gratings; panel width constant charts; 
methods of anchoring and comprehen- 
sive tables on stair treads. A compli- 
mentary copy of the manual may be 
obtained by writing. 


How to Select an Engineering Firm 
(NL 260): Practical advice is now 
available in a newly-revised brochura 
[t was developed in the interest of 
food management practice and an- 
swers in detail three basic questions 
asked by companies having engineer- 
ing problems: 1) Do we need an en- 
gineering firm? 2) Whom should we 
choose? and 3) What results can we 
expect? Teller Co., Butler, Pa. 


Use this coupon in writing for New Trade 
Literature. Address The National Provisionef, 
giving key numbers only (6-27-59). 
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New York Group Says Halt 
To Lamb, Mutton Grading 
Would Be ‘Serious Mistake’ 


Suspension of federal grading of 
lamb and mutton on August 1, now 
being considered by the U. S. De- 
partment of Agriculture, would be a 
“serious mistake,” the Meat and 
Poultry Purveyors Association, Inc., 
New York City, said in a policy state- 
ment issued recently. 

Reasons listed by the association 
for its stand in favor of the continua- 
tion of grading follow: 

“The use of federal grades in the 
purchase and sale of lambs has long 
been the accepted measure and me- 
dium of trade in their wholesale mar- 
keting. Were those indicia removed, 
confusion, abuse and even fraud in 
dealing in those commodities would 
result; hucksterism would take place 
of the established standards now 
prevailing. 

“Federal grading of those products 
constitutes the only guarantee that 
the consumer has of quality and value 
in his purchase; the consumer is not 
qualified to make such determination 
by himself. To withdraw the oppor- 
tunity of obtaining service on a vol- 
untary basis would be to deprive the 
consumer of a right rather than of a 
privilege. 

“The Department’s statement of 
general policy with respect to lamb 
buying practices, published May 21, 
1959, wherein it deprecates certain 
methods of buying as unfair practices 
under the provisions of the Packers 
and Stockyards Act, discloses a situa- 
tion which can and should be dealt 
with under that Act or otherwise ac- 
cording to law. The existence of such 
practices and their use by less-than- 
scrupulous buyers does not warrant 
the abolition of all meat grading serv- 
ice to those products. Irreparable 
damage to all but those few who are 
dedicated to the elimination of fed- 
eral grading on lamb would follow; 
and the very persons who are criti- 
cized by the Department in that 
statement would benefit in the event 
of suspension. 

“There are many reasons why fed- 
eral grading of lamb as well as of all 
other meat products should remain 
inviolate and protected against the 
attacks of those who would abolish 
the entire program. Granted that 


there is room for improvement in the | 


standards and the application of the 
standards of lamb grading, such im- 


provement should be made as soon | 


as needs be. Certainly the suspension 
of grading facilities to a very sub- 
stantial part of the meat production 
is not the answer.” 
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One-hand command 


speeds meat processing 


Charging a 500-lb.-capacity silent cutter and mincer, this man easily and 
quickly spots heavy stainless steel bucket in position—in a matter of seconds. 
He controls load with one hand— 4-ton Gardner-Denver air hoist does all 
the work. 

This is only one of a complete line of Gardner-Denver air hoists (from 
150-lb. to 2-ton capacity). They all give you the swift, safe lift you need. 
And they all have a sealed-in, air-powered motor that resists dirt, dust, 
heat and moisture. Write for Bulletin 86-1. 


EQUIPMENT TODAY FOR THE CHALLENGE OF TOMORROW 


GARDNER 
DENWER 


Gardner-Denver Company, Quincy, Illinois : 
In Canada: Gardner-Denver Company (Canada), Ltd., 14 Curity Avenue, Toronto 16, Ontario 
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From your sausage kitchen...to your lard rendering plant... 


BUILD BRAND QUALITY... 
CONTROL COSTS WITH STALEY’S 
GUIDE TO PROFITABLE PACKING 





NAME OF PRODUCT 


Staley's Regular 
or Intermediate 
Corn Syrup 


Staley’s. s- 


Corn Sy 
solide 


Staley’s 
Soy Flour 
or Grits 





Staley’s 
Hydrolyzed 
Vegetable Protein 














WaaT " IS 


— IT stead 





“syrup available. Offers 
higher sweetener values 


| and better flow properties 


: than ony other corn syrup. 


A superior ingredient result- 
ing inimproved appearance, 
appetite appeal, more even 
browning in smoked products. 


The superior qualities of 

 Staley's Regular Corn Syrup 
in a convenient powdered 
form. 


A high-protein binder offer- 
ing decided advantages in 
palatability, nutrition, 
smoothness. 


ae 


‘The highest coisarade ‘corn 


Extends shelf life. 





the natural goodness in foods 
without adding flavor or 
aroma of its own. 


A concentrated source of 
flavor made from corn pro- 
tein. Being stronger, more dis- 
tinctive in taste, less is needed. 


An atest eas and © 
emulsifying agent capable of 

stabilizing fats and oils for 
jong periods of time. 





A low-cost way to bring out - 





Gives better flavor and color 
control at sweetener savings. 
Also extends shelf life, im- 
proves texture and body, 
—_ eens —. 


Enhances and controls flavor. 
Extends shelf life. Produces 
firmer body, less shrinkage 
—all at savings. 


Enhances and:controls flavor. 


firmer body, less shrinkage _ 
—all at savings. 


Holds chopped meats to- 
gether—absorbs and retains 
moisture—results in a tender 
and juicy product. 


Produces — 


WHERE YOU USE IT 





In nal see ‘or cured p 
ucts, sausages, lunch meats, 
wieners, other processe 
meats. c ; 


clbebebicce ice it ~via 


In all smoked or cured prod- 
ucts, sausages, lunch meats 
wieners, other processed 
meats. 





Sausage products, canne 
meats, hamburger, me 
loaves, ham, pickle brine or 
cures. ' 


Extensively used in sausage, 
loaf goods, chili con carne 
and scrapple. 





For a fraction of a cent a 
pound, Zest gives your prod- 


_ucts a competitive advan- 


tage without any change in 
curing time or formula. 


Boosts natural meat flavors. 
Imparts appetizing golden- 
brown color at proved cost 
reductions. 


ccceananamaesutanmioten 


Most sausages, wieners, meat 
loaves, ham, bacon, canne 
meats, stews, poultry, g 


vies, frozen meat prod 


Stews, frozen meat pies, sau- 
sage, meat loaves, chili con 
carne, corned beef and roast 
beef hash, table sauces, dog 
food. 





Offers beiter doe oad 


_ keeping qualities—in- 


creased pee 
nutritional value. 





Lard, other shortenings, ma 
gorine, 45. 4, 





Staley’s, Sweetose, Zest and Sta-Sol are registered trademarks of the A. E. Staley Manufacturing Company 


) Staley’s 


A. E. STALEY MANUFACTURING COMPANY, DECATUR, 
KANSAS CITY ° 


Branch Offices: ATLANTA ° 
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BOSTON ° 


CHICAGO * CLEVELAND - 


Products from Corn and Soy Beans 


NEW YORK - 


PHILADELPHIA - 


ILLINOIS 


SAN FRANCISCO « ST. LOUIS 
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RESERVE AWARD CERTIFICATE of U.S. 
Department of Defense for “outstanding 
cooperation with Reservists and Reserve ac- 
tivities’ has been awarded to Williams 
Meat Co., Kansas City, Kans. Presentation 
of award certificate and pennant was made 
by Brig. Gen. Wendell W. Bowman (left), 
vice commander of Central Air Defense 
Force, Richards-Gebauer Air Force Base, 
to Eddie Williams, president of company. 





State to Assume Slaughter 
Inspection at Portland, Ore. 


The Oregon State Department of 
Agriculture will assume meat inspec- 
tion on July 1 in the three Portland 
area slaughtering plants that have 
been under Portland bureau of health 
inspection, Dr. WiLL1AM L. SEARLEs, 
supervisor of the state meat inspection 
program, announced. The Portland 
service requested the state to take 


over that phase of meat inspection, © 


Dr. Searles explained. 

The plants are: Associated Meat 
Packers, Inc., 8349 N. Vancouver 
ave.; Kenton Packing Co., N. Colum- 


The Meat Trail... 


bia~- blvd. and Burrage ave., and Sil- 
ver Falls Packing Co., N. Columbia 
blvd., Portland. 

The volume of slaughter in the 
three plants, Dr. Searles said, will rep- 
resent about 40 per cent of the present 
slaughter in approximately 100 smaller 
plants scattered throughout the state. 
He estimated that the state program 
will inspect about 400,000 animals in 
the new fiscal year. 

The state is retaining two veterinary 
meat inspectors of the Portland serv- 
ice, Dr. Henry A. Hans and Dr. 
CHARLES CHASE, and will transfer 
five additional inspectors to Portland 
from other areas. The Portland bureau 
of health staff will continue to inspect 
all meat processing plants and retail 
markets within the city. 


NIMPA Plans July 17 Clinic 
On Pension Negotiations 


A free training clinic for members 
of the National Independent Meat 
Packers Association who wish help 
on the pension plan aspect of forth- 
coming contract negotiations is being 
planned for Friday, July 17, at the 
offices of Eugene M. Klein and As- 
sociates, Superior bldg., Cleveland, 
O., coordinator of the NIMPA pen- 
sion program. 

The pension contract negotiation 
clinic will be under the auspices of 
the NIMPA industrial relations com- 
mittee, headed by D. J. (BILL) 
TweEDELL of Houston Packing Co., 
Houston, Tex., who also is vice presi- 
dent of NIMPA’s Southwestern divi- 





AMERICAN SOCIETY of Heating, Refrigerating and Air Conditioning Engineers and the 
American Meat Institute committee on meat packing plant refrigeration met jointly to 
revise material published in ASHRAE data book, a prime source of information for refrigera- 
tion engineers in the meat packing field. The joint body convenes periodically to prepare 
technical papers on application of refrigeration for various meat packing operations. Stand- 
ing (I. to r.) are W. H. Mavity, Wilson & Co., Inc.; L. R. Joslin, Krey Packing Co.; chairman 
Knute E. Neilsen, International Packers, Ltd.; Roland Retrum, The Rath Packing Co.; F. P. 
Neff, The Tupman Thurlow Co., and Ralph Ransom, John Morrell & Co. Seated (I. to r.) 
are Donald S$. MacKenzie, American Meat Institute; E. N. Johnson, Swift & Company; 
K. E. Wolcott, consultant, and C. D. Macey, who is associated with Geo. A. Hormel & Co. 
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WELCOMING Lavern E. Gelow (left), di- 
rector of advertising and public relations 
for Peter Eckrich & Sons, Inc., Fort Wayne, 
Ind., and newly appointed member of the 
American Meat Institute public informa- 
tion committee, is Oscar G. Mayer, jr., 
president of Oscar Mayer & Co., Madison, 
and chairman of the committee. The com- 
mittee, which has 16 members representing 
meat packing firms throughout the country, 
implements public information programs 
and policies instituted by the AMI board. 





sion. The program will be conducted 
as an educational seminar with discus- 
sions by pension negotiators of Eu- 
gene M. Klein and Associates under 
the direction of WitLarp A. WEIss. 


JOBS 


Three promotions at Chicago and 
Danville, Ill., have been announced 
by Wm. Davies Co., Inc., a subsidiary 
of Canada Packers, Ltd. F. J. FRANK- 
LIN, former sales manager at the Dan- 
ville plant, has been named assistant 
manager of the Chicago plant. W. H. 
Dinnon, who previously was provi- 
sion manager at the Chicago plant, 
has been appointed trading manager 
of the same plant. K. E. Runyan, for- 
mer sales supervisor at Danville, has 
been appointed sales manager of the 
Danville plant. 


Recent transfers by the Meat In- 
spection Division, U. S. Department 
of Agriculture, have placed new in- 
spectors in charge of MID stations 
at Mason City, Ia., Washington, 
D. C., and Albuquerque, N. M., 
and a new assistant inspector in 
charge at Baltimore, Md. Dr. Jack W. 
SMaRTT, former MID circuit super- 
visor at the New York City station, 
succeeds Dr. C. W. CHAPIN as in- 
spector in charge at Mason City. Dr. 
Chapin retired after nearly 40 years 
of meat inspection service. As new 
inspector in charge at Albuquerque, 
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Dr. Loya H. Fisk succeeds Dr. W. T. 
Gier, who recently was promoted and 
transferred to the South St. Paul, 
Minn., station as assistant inspector 
in charge. Dr. Fisk formerly served 
with MID at San Diego, Cal. Both 
Dr. Smartt and Dr. Fisk received 
the degrees of doctor of veterinary 
medicine from Colorado State Uni- 





DR. SMARTT DR. MURRAY 





si 3 oes 
DR. FISK DR. COHEN 
versity. Dr. GeorcE J. B. Murray, has 
been named inspector in charge at 
Washington, D. C., succeeding Dr. 
L. E. Barnes, who recently retired 
after more than 30 years of meat in- 
spection service. Dr. Murray, who 
holds the D.V.M. degree from On- 
tario Veterinary College, previously 
was assistant MID inspector in charge 
at Baltimore, Md. Replacing Dr. Mur- 
ray as assistant inspector in charge 
at Baltimore is Dr. HUNTER COHEN, 
who formerly was inspector in charge 
at Buffalo, N. Y. Dr. Cohen received 
the D.V.M. degree from Cornell. 


TRAILMARKS 


The National Independent Meat 
Packers Association became the new- 
est member group 
on the directorate 
of the National 
Live Stock and 
Meat Board with 
the seating of 
NIMPA repre- 
sentative LLoyp 
L. NEEDHAM at 
the Meat Board’s 
36th annual meet- 
ing late last week 
in Chicago. Need- 
ham is executive vice president and 
general manager of Sioux City Dressed 
Beef, Inc., and president of Sioux City 





L. NEEDHAM 
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Dressed Pork, both of Sioux City, Ia. 
He serves as vice president of the 
NIMPA Midwestern division and na- 
tional co-chairman of NIMPA’s beef 
and hide committee. Needham has 
held executive posts in the industry 
for many years. He was manager of 
Supreme Packing Co., Elburn, Ill., 
from 1934 to 1943, head cattle buyer 
for Wilson & Co., Inc., at Cedar 
Rapids, Ia., from 1943 to 1946, man- 
ager of the Muncie (Ind.) National 
Stock Yards from 1946 to 1949 and 
manager of Roth Packing Co., Glen- 
wood, Ia., from 1949 to 1954. Sioux 
City Dressed Beef, Inc., began oper- 
ations in September, 1954, and Sioux 
City Dressed Pork three years later. 


Five Chicago meat packing execu- 
tives have been invited to Mayor 
Ricuarp Da tey’s_ black-tie dinner 
party for QUEEN ELIZABETH on July 
6 at the Conrad Hilton Hotel, Chi- 
cago. They are PorTrer M. Jarvis, 
president of Swift & Company; JoHN 
H. MARHOEFER, president of Mar- 
hoefer Packing Co., Inc.; WiLL1AM 
Woop PRINCE, president of Armour 
and Company; FREDERICK W. 
SpeEcHT, Armour board chairman, and 
A. Tuomas Tay.or, board chairman 
of International Packers, Ltd. Chi- 
cago is the only U. S. city to be 
visited by Britain’s queen during her 
44-day tour of North America. 


Merchants of Hebron, Ill., desig- 
nated Saturday, June 27, as “John 
H. Marhoefer Day” in appreciation 
of the contributions to the local econ- 
omy made by Joun H. MARHOEFER, 
president of Hebron Packing Co., Inc., 








NEW VICE PRESIDENT in charge of sales 
for Colonial Provision Co., Roxbury, Mass., 
Jack Satter (left) receives best wishes from 
Sidney H. Rabinowitz, president and founder 
of 42-year-old firm. Satter has been with 
company since 1941 and served as sales 
manager for past three years. Colonial Pro- 
vision employs more than 600 persons and 
has sales staff of 40, with distribution south 
to Philadelphia, west to Buffalo, and north 
to Presque Isle. The company also operates 
a meat processing plant in Boca Raton, Fla. 


since he assumed ownership of the 
local concern on August 1, 1951. The 
plant has quadrupled in size under 
Marhoefer’s direction, and employ. 
ment has increased from the original 
seven to 53 persons. NORMAN E. Tay. 
Lor is general manager. The com 


pany invited the public to a June | 


27 open house featuring a tour of 
plant facilities, refreshments, door 
prizes and entertainment by the Ger. 


man band from Marhoefer Packing | 


Co., Inc., Muncie, Ind., and a Navy. 
band from Great Lakes, Ill. 


PLANTS 


Delta & Pine Land Co., Scott, Miss., 
has started construction of a $100,000 
addition to its meat packing plant, 
Hog and cattle killing facilities were 
put into operation in 1958. The new 
addition will provide space for sau- 
sage manufacture, smoking, chillin 
and packaging, and a beef sales and 
shipping cooler. Plans and specifica- 
tions were drawn to conform to MID 
requirements by Starr Parker and 
Associates, Atlanta, Ga. 


The J. Fred Schmidt Packing Co, 
Columbus, O., will begin construction 
in the near future of a new meat proc- 
essing plant to be located in a sub- 
urban section of Columbus, GrorcE F. 
ScHMIDT, vice president and general 
manager, has announced. The exact 
site was not disclosed. Approximately 
125 persons will be employed. 


DEATHS 


Frank Hier, 59, hearing examiner 
for the Federal Trade Commission, 
died recently in an eight-story fall 
from his hotel room in New York 
City. Hier was the FTC examiner in 
a number of cases in recent years in 
which firms not primarily in the meat 
packing business claimed to be “pack 
ers” within the meaning of the Pack 
ers and Stockyards Act, and thus ex 
empt from FTC jurisdiction, by virtue 


of some ownership of a meat packing 


concern or some operation they as 
serted was “meat processing.” Con 
gress last year amended the FTC and 


P. & S. Acts to clarify the FTC’s juris- 


diction over such cases. Hier was in 
New York for hearings on the ac 
quisition of Visking Corp. by Union 
Carbide Corp. The hearings were 
postponed. 


Harry Manaster, 76, president of 
Harry Manaster & Co., Chicago, died 
June 21. He formerly was president 
and board chairman of United Pack- 
ers, Inc., Chicago meat canning firm, 
which now is headed by his three 
sons, JuLius, president, and Sau and 
Cuar.es, both vice presidents. 
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Cut Costly Smokehouse Time!—Eliminate 
Slow, Low Temperature Pre-conditioning 
to Develop Color—Speed Meat into 160°- 
170° F. Heat—Increase Output! 


Wonderful things happen when you add Griffith’s REGAL 
SEASONINGS while chopping. FLAVOR, in fresh full 
measure, is distributed through the emulsion. COLOR, 
bright and appetizing, is stabilized — because oxidation is 
checked by the HIGH-COLOR ASCORBATE ingredient. 
There’s a REGAL formula in your choice of Griffith’s 
Solublized Seasonings — packed in “unit” bags. See your 
Griffith representative for facts on speedier processing and 
=a.) greater eye appeal of product with the use of Griffith’s 
suaretatetatetetts REGAL SEASONINGS. 
| Seta 
Rey THE 


For the Pertect Combination— 


The Flavor PLUS the Color You LABORATORIES, INC. 
Want— Use PRAGUE POWDER 


CHICAGO 9, 1415 W. 37th St. 
Made or for use under UNION N, J., 855 Rahway Ave. 
2,668,770 — 2,668, ae _ ‘5 770, bie 
2,770,549 — 2,770,550 — 2,770,551 LOS ANGELES 58, 4900 Gifford Ave. 
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Operators hands {op 
with new LeFiell 


FOOT-CONTROLLED 
Elevating Platform 


Apress on the 
foot pedalsends | 
operator UP IN 

6 SECONDS, or 
DOWN AT SPEED 

OF SAWING. 

Hands free for 
operation. 


PAYS FOR 
ITSELF 

with faster 
splitting, wash- 
ing, shrouding. 
with no reach— 


no stoop—no 

squat. For beef-on-the-rail or single 
rail systems. 

INCREASES EFFICIENCY 


Saves operator’s strength for better 
all-day performance. 


OUTSTANDING ADVANTAGES 


* No strain on splitter or equip- 
ment *« SWINGING SAW BRACKET 
with rest bar, attached to platform 
assembly, MOVES UP AND DOWN 
WITH PLATFORM. 

* Mounts to floor. 

* Connects to plant air line. 

* No wiring, no motor, no 
pump to get out of order. 

* Stops at any level without slip- 
ping or DESCENDS QUICKLY, by 
use of AUXILIARY PULL BUTTONS on 
front cover panel. 

* Easy to clean. Slightly ele- 
vated; exposed areas galvanized; 
no scrubbing necessary on non-slip 
platform. (Also available in stain- 
less steel.) 

* Built to last. Heavy duty mate- 
rials; ball bearings for smooth UP 
and DOWN operation. 


NOW-Side-Moving Elevating Platform 
for beef dressing on aconveyor. Inquire. 


LEFIELL 


COMPANY 


1487? Waa Ave., San Francisco, Calif 








Flashes on 
suppliers 





NIAGARA BLOWER CO.: KEn- 
NETH E. Wo corr has been appointed 
a district engineer in the Chicago 
office of this firm. Wolcott will be 
active in the application and sale of 
the company’s equipment. Wolcott 
has had wide experience in the field 
of refrigeration and air conditioning 
as applied to the meat industry, 
through many years of association 
with two large packing companies. 
He is a past chairman of the Chicago 
section of the American Society of 
Refrigerating Engineers, and a mem- 
ber of the joint committee on refrig- 
eration sponsored by the American 
Meat Institute and the American 
Society of Refrigerating Engineers, 
and has written articles for the NP 
and other publications. 


PRESERVALINE MANUFAC- 
TURING CO.: LEon V. WALLACE 
has been appointed to the sales staff 
of this Flemington, N. J., firm. 
Wallace will cover Ohio, Indiana 
and Michigan. Joun Epwin (TED) 
Brown, who previously served this 
territory, has retired after 38 years 
with the company. 


STANDARD PACKAGING 
CORP.: R. C. CHANDLER, chairman 
of the board, has announced that 
Standard has acquired the assets of 
BascaA MANUFACTURING Co. of In- 
dianapolis. The Basca company, pur- 
chased for cash, had a sales volume 
of $1,200,000 in 1957. The acquisi- 
tion, it is said, will provide Standard 
with a complete line of all aluminum 
foil, plastic, and paper-foil laminated 
closures sold under the trade names of 
Econ-O-Seal, Superhood, Duplex, 
Stanseal and Superseal. Basca’s man- 
ufacturing facilities will be combined 
with those of Standard in Chicago 
and St. Louis. 


ARMSTRONG CORK CO.: A new 
district office has been established 
in Philadelphia by the firm’s insula- 
tion division, according to A. E. 
PEARCE, general sales manager. The 
new office will cover the territory now 
handled by the Philadelphia and Bal- 
timore branches of the company’s 
New York district office, and will be 
headed by LawrENceE P. CuuseT. 


LEWIS-SHEPARD PRODUCTS, 
INC.: Frep E. Huss has been ap- 
pointed exclusive sales and service 
representative in northwestern Ohio 
for this Watertown, Mass., producer 
of electric fork lift trucks and related 


materials handling equipment. Hug 
will have headquarters at 1093 Custer 
Drive, Toledo. : 


BIRKO CHEMICAL CORP.;: Jom 
R. PatMeER has been appointed 
nical service engineer for the 
Lincoln, Neb., area of this Denvye 
firm. Palmer’s duties will include free 
consultation and recommendations for 
improved meat packing operations, 


MEAT INDUSTRY SUPPLIERS; 
INC.; ALBERT Kutasy has been ap 
pointed as representative in Florida 
Georgia, North and South Carolina 
for this Northfield, Ill., firm. Ku 
had formerly served with Da 
Davies, Inc., Zanesville, O., for a pe- 
riod of 22 years. 


AMERICAN VISCOSE CORP.; 
Noet E. Wixipman has joined this 
Philadelphia firm as a_ cellophane 
sales trainee, according to ARTHUR J, 
Horcan, manager of the Chicago dis- 
trict sales office. 


BOOTH COLD STORAGE CO,; 
J. E. Saw has been appointed man- 
ager of firm’s St. Louis plant, suc- 
ceeding H. A. STEINMEYER, who has 
retired. A. D. WARNER replaces Shaw 
as superintendent of the plant and 
FRANK Conway succeeds Warner as 
superintendent of firm’s Chicago plant. 


REYNOLDS METALS CO.: The 
appointment of WALTER M. SHIELDS, 
JR. as assistant manager of the canned 
and frozen food eo has been an- 
nounced by Paut M. Dearsorw, di- 
rector of the company’s food packag- 
ing markets. 


Federal Meat Inspection 
Granted to Seven Plants 


The Meat Inspection Division, 
U. S. Department of Agriculture, has 
granted meat inspection to the fol- 
lowing firms: 

Marhoefer Packing Co., Inc., 823 
Fulton st., Chicago 7, Ill; Hod 
Carmel Kosher Provision Co., Inc. 
299 Heyward st., Brooklyn 11, N. Y.; 
Scott’s Food Products, Inc., 710 N. 
Main st., Hopkinsville, Ky.; J. G. M. 
Meat Packing Co., 1301 E. First st., 
Los Angeles 36, Calif.; Exeter Pack- 
ing Co., Inc., 317 W. Lincoln st., 
Exeter, Pa.; Mission City Meat Co., 
659 Irwin st., San Rafael, Calif., and 
R. C. Griffith Co., 540 W. 15th st, 
Long Beach 13, Calif., and subsidiary 
Griffith International, Ltd. 

Meat inspection has been with- 
drawn from the Swift & Company 
units at 601 Knox st., Van Buren, 
Ark., and 2303 Cockrell st., Dallas, 
Tex., and from Skyway Meat Pack- 
ing Co., Inc., 71-75 Paris st., Newark. 
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MOVING AIR IS COLDER AIR! 


DOLE 
Gin-Cl 


CIRCULATING UNIT 


Insures even distribution 
of refrigeration when 
used with truck plates 


@ LIGHTWEIGHT @¢ COMPACT 


Dual AC/DC fan motor operates on 
truck battery during the day, alter- 
nating current at night. Automatic 
switchover. 


DOLE REFRIGERATING COMPANY 
5946 NORTH PULASKI ROAD, 
CHICAGO 46, ILLINOIS 
103 PARK AVENUE, 

NEW YORK 17, N. Y. 

Dole Refrigerating Products Limited 
Oakville, Ontario, Canada 
Write for 
Engineering Catalog GE 


Maximum Retngeraton Efficiency 


THE Clin 


WHAT paunch 


trucks speed produc tion? 


easy to push and to clean! 


Made of stainless steel, with removable 
stainless pluck pan. High sides. 
Reinforced rim. Roller-bearing, rubber- 
tread wheels. Rounded handles 
securely welded to body. 


Write Today for KOCH Catalog 90! 
2200 items for the meat and food industries. 


A Division of 
KOCH SUPPLIES INC. 
2620 Holmes St., Kansas City 8, Mo. 
Phone Victor 2-3788 





EQUIPMENT CO 








CERTIFIED 
CASING 
COLORS 


WARNER JENKINSON MFG., CO. 
2526 Baldwin St. « St. Lovis 6, Mo. 








it's no magic 


You can't rely on witches’ 
brews and magic hats 
for sales. Your ad in the 
PROVISIONER pays off 
in response and sales! 
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METROPOLITAN 
PICKLE PRODUCTS 


wow THE LARGEST 
S. MANUFACTURERS OF 

&. DICED SWEET PICKLES 
a IN THE EAST... 


e: Serving the leading meat 
packers in The United States 
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Metropolitan Pickle Products, 








ALL MEAT... output, exports, imports, stocks 





Week Ended Produc’ 
Mil. ibs. 


June 20, 1959 
June 13, 1959 .. 


197.3 
ie 1 


197.0 


ND SE, | See et 
June 13, 1959 ... ea 
June 21, 1958 .. 101 


1950-59 LO 
137,677. 


Week Ended 
Dressed 
June 20, 1959 _. 
June 13, 1959 - 
June 21, 1958 


601 
607 
56! 


Week Ended CALVES 
Dressed 

June 20, 1959 

June 13, 1959 __. 

sa?) Te 3 





Meat Production Down, Below Last Year 


Production of meat under federal inspection for the week ended June 
20 rose a trifle to 382,000,000 Ibs. from 375,000,000 Ibs. for the previ- 
ous week, and was about 19,000,000 Ibs. above volume produced in the 
same week last year. The gain in meat production was mostly beef, as 
output of pork contributed less to the week’s increase. Cattle kill, while 
up by about 10,000 head from the week before, numbered about 16,000 
head smaller than a year earlier. Hog slaughter was up slightly for the 
week, but numbered considerably above the count last year. Estimated 
slaughter and meat production by classes appear below as follows: 


VEAL 
Week Ended n 


ae nen WEEK'S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and Lambs, 
: WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 


AVERAGE WEIGHT AND YIELD (LBS.) 


PORK 
(Exel. lard) 
Number Production 

M's Mil. ibs. 

158.3 
158.3 
141.7 


1,100 
1,080 
987 
LAMB AND 
MUTTON 
Number Production 
M's Mil. tbs. 
255 1.5 
235 10.8 
245 1.5 


TOTAL 
MEAT 
PROD. 

Mil. Ibs. 
382 


375 
363 


HOG 
Live 
21 
251 
21 


SHEEP AND 
BS 


LARD PROD. 
Live : 


Mil 
Dressed 


45 


94 4% 
45 


93 








Farm Bureau Asks Action 
To Bar Dumping in U. S. of 
Subsidized Canadian Pork 


“Countervailing duties” should be 
considered by the United States if 
Canada institutes a deficiency pay- 
ment program on hogs, the American 
Farm Bureau Federation suggested 
to the State and Agriculture Depart- 
ments late last week in letters asking 
the agencies to prevent the dumping 
of Canadian pork on U. S. markets 
on a “subsidized basis.” 

Prices have been supported by the 
Canadian government at $25 for 
Grade A dressed hogs, basis Toronto- 
Montreal; $22.25, basis Winnipeg, 
and $21.50 at Saskatchewan and Al- 
berta public markets, resulting in a 
considerable accumulation of surplus 
pork stocks held by the Agricultura] 
Stabilization Board. 

Charles B. Shuman, president ot 
the Farm Bureau, told the U. S. agen- 
cies that he understands that Cana- 
dian officials “are planning to dump 
future production on the market and 
to pay producers deficiency pay- 
ments to make up the difference be- 
tween an artificially depressed hog 


50 


market price and the government- 
guaranteed support price on hogs.” 

Agriculture Minister D. S. Hark- 
ness told the House of Commons 
March 23 that he had instructed the 
Agricultural Stabilization Board and 
departmental officials to explore meth- 
ods of implementing price supports 
on the deficiency principle. One of 
the reasons he gave for considering 
deficiency payments was that large- 
scale integrated operations might be 
excluded from supports and support 
payments could be limited to a speci- 
fied number of hogs delivered by 
any single producer. 

The Meat Packers Council of Can- 
ada, in its bi-monthly news letter, 
quoted one farm spokesman as ob- 
serving: “If this plan is put into 
effect, the price of pork might fall so 
far and so fast that it would destroy 
the price structure of beef, poultry 
and fish. This trend is already in- 
dicated in the growing consumption 
of pork products at the expense of 
beef consumption. The abandonment 
of floor prices on pork at a time of 
surplus production would drastically 
speed up the process and pose a seri- 
ous threat to the beef producer.” 


U.S. MEAT EXPORTS 


Exports of most meat produets 
from the United States in April in 
creased from such movement in the 
same month of last year, according to 
Bureau of Census records. Outward 
movement of beef was up considerably 
from volume a year ago, as was that 
of uncanned pork. Exports of lard 
amounted to 41,248,369 lIbs., as 
against 21,608,296 Ibs. in April 1958, 
Exports of inedible tallow at 96- 
089,454 Ibs. were up by about 26 per 
cent from 75,717,441 Ibs. last year 
and the outward movement oo 


edible material was also up co 
erably from April, 1958. a 
U. S. exports of meat products ii 
April 1959-58 are listed below @ 
follows: 
Apr. 
1959 
EXPORTS (Domestic)— Pounds 
Beef and veal— 
Fresh or frozen 
(except canned) .... 
Pickled or cured 
(except canned) 
Pork— 
Fresh or frozen 
(except canned) 
Hams and shoulders, 
cured or cooked 
Bacon 
Pork, pickled, salted or 
otherwise cured 
Sausage, bologna & frank- 
furters (except canned) 
Meat and meat products 
(except canned) 
Beef and pork livers, 
fresh or frozen 
Beef tongues, fresh or 
frozen 
Variety meats (except 
canned) 


464,417 
1,311,093 


139,097 
2,300 
3,473,562 
1,813,731 
Meat specialties, frozen . 
Canned Meats— 
Beef and veal 


Sausage, bologna and 
frankfurters 


398,755 
96,486 
88,411 
43,318 
312,564 
332,845 


92,686 
91,676 
387,581 
269,713 


Hams and shoulders ... 
Pork, canned 

Meat and meat products. 
Lamb and mutton 
(except canned) 

Lard (includes rendered 
pork fat) 

Shortenings, animal fat 
(excl. lard) S 
Tallow, edible 

Tallow, inedible 
Inedible animal oils .... 
Inedible animal greases 


44,550 32,617 


41,248,369 21,608,206 


21,916 123,110 
996,502 782,149 
96,089,454 75,717,441 
369,161 300,375 
6,665,657 


Compiled from Bureau of the Census records. 


12,852,184 


Meat Index Rises Sharply 


Meat prices swung upward in the 
week ended June 16 from their nine- 
week low of the previous week, and 
posted a wholesale price index of 
103.2 for the period. This index was 
almost two percentage points above 
the 101.3 established for the week 
before. The average commodity price 
index held steady at 119.4. The 
same indexes for the corresponding 
week last year were 115.9 and 119.0 
per cent, respectively. Current con- 
sumer price indexes were calculated 
on the basis of the 1947-49 average 
of 100 per cent. 
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You asked for it . . . a smaller version of the famous Wear-Ever 
#35 Tote Box. It’s our new #24, shown at top in the above 
illustration, and it’s available now. 

We’ve designed it particularly for you whose needs call for 
a lighter, smaller, easier-to-handle container. It is available 
without handles, to.fit perfectly in a Cres-Cor pan rack. 

This new box incorporates the same quality construction 
features as our standard size box—special extra hard wrought 


WEAR-EVER 
ALUMINUM 
UTENSILS 


WEAR-EVER ALUMINUM INC. 
WEAR-EVER BLDG., NEW KENSINGTON, PA. 
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424 


237s" x 17-1/16" x 10% 


Wear-Ever Aluminum Alloy, sanitary open bead and extra 
strong, double-embossed bottom. 

Like its big brother, shown in the smaller photo, this new 
box stacks when full, nests when empty and is available with 
your identifying imprint on side or end, if desired. 

For full information on our complete line of food handling 
items, call your local Wear-Ever man, or send coupon below. 

Ask us about special equipment to your specifications 


@eeeeaeeeoeee ee eeoeeee eevee eeeeeeeeee eee 8206 
WEAR-EVER ALUMINUM INC. 
411 Wear-Ever Bldg., New Kensington, Pa. 
GENTLEMEN: I’dlike to know more about your Tote Boxes and other handling 
equipment, 
(0 Send me your catalog. [] Have your representative see me. 


Fill in, clip to your letterhead and mail today. 


NEW IDEA! Wear-Ever’s new Nickel Scouring 
Cloth. Won’t scratch, won't mar, far outlasts ordinary 


scouring cloths. At your dealer’s. 





ne 


PROCESSED MEATS ...SUPPLIES _ 





Farmers Help Take Guesswork 
Out of Pork Buying, Says AMI 


Farmers with foresight are helping 
homemakers take the guesswork out 
of pork buying. In the past, pork has 
been a seasonal commodity. During 
the one or two months a year when 
most farmers brought their hogs to 
market, meat counters were virtually 
bulging with pork. In fact, there was 
so much available that prices dropped 
to bargain-basement levels. 

During the short supply season 
(late spring and summer), prices often 
would climb so high that many home- 
makers would have to drop pork from 
their meat-buying budget. 

Improved production methods are 
bringing more stability to the hog mar- 
ket, according to J. Russell Ives, di- 
rector of marketing for the American 
Meat Institute. “Monthly farrowings 
throughout the year now vary less 
than in past years,” Ives says in a re- 
port to members of the AMI. “The 
percentage of farrowings during the 
months of heaviest farrowings has 
decreased while the percentage of 
farrowings in the formerly light 
months has increased.” 

The seasonal peak in hog market- 
ings has been shifting and spreading 
over a longer period of time, the re- 
port shows. Twenty years ago, the 
peak was in January; 10 years ago, 
it moved up to December; in the last 
few years, the heaviest hog slaughter 


month, and 14 per cent in the high 
month. By 1957, the low and high 
were 6 and 11 per cent. Ten years 
ago, slaughter dropped off sharply in 
April. For the last few years, April 
has shown only a slight decline from 
March. Early summer marketings 
have also been increasing, Ives says. 

As multiple farrowing becomes 
more widespread, prices are expected 
to level out even more. This practice 
is also expected to increase consumer 
demand for pork products by keeping 
supplies available throughout the year. 
This demand, in turn, will enable 
farmers to stabilize their production. 


HOG-CORN RATIOS 


The hog-corn ratio based on bar- 
rows and gilts at Chicago for the 
week ended June 20, 1959 was 12.6, 
the U. S. Department of Agriculture 
has reported. This ratio compared 
with the 12.5 ratio for the preceding 
week and 17.2 a year ago. These 
ratios are calculated on the basis of 
No. 3 yellow corn selling at $1.299, 
$1.296 and $1.366 per bu. during 
the three periods, respectively. 


OMAHA, DENVER MEATS 


(Carlots, cwt.) 


June 24, 1959 
Choice steer carc., 6/700 Ibs. ..... 43.75 @44.25 
Choice steer carc., 7/800 Ibs. ..... 42.75@43.75 
Choice steer, carc., 8/900 Ibs. ..... 42.25 
Good steer carc., 6/800 Ibs. ..... 41.00@41.75 
Choice heifer carc., 5/700 Ibs. .... 43.00@43.50 
Good heifer carc., 5/700 Ibs. ...... 41.00@41.50 
Cow, cutter-utility ............... 34.50@35.00 


Denver, June 24, 1959 


AMI PROVISION STOCKS 


Provision stocks, as reported to the 
American Meat Institute, totaled 162,. 
900,000 Ibs. on June 13. This volume 
was up 29 per cent from 126,500,000 
Ibs, in stock a year earlier: 

Stocks of lard and rendered pork 
fat totaled 58,100,000 Ibs. for a 93 
per cent gain over the 30,100,000 
Ibs. in stock about a year earlier. 

The accompanying table shows 
stocks as percentages of holdings two 
weeks before and a year earlier. 

June 13 stocks as 


percentages of 
inventories on 





May 30 June 14 

HAMS: 1958 

ng a taal 8 oO. ES agin er 84 

Frozen for cure, 8.P.-D.C.... 129 

OE: DOME 05s ca cwe camels lil 
PICNICS: 

LO, CPiDO oc ccéapess 94 4 

Frozen for cure, S.P.-D.C.... 85 72 

yi Rae 89 80 
BELLIES: 

SR MS aecemdcaes es de 111 137 

Frozen for cure, D.S. 88 4 

CUNO, a IOS oe ewes eves 89 

Frozen for cure, 8.P.-D.C 94 142 
OTHER CURED MEATS: 

Cured and in cure ......... 102 O4 

Frozen for cure ........... 96 238 

EE CRUE i Se anes ow thee 98 150 
FAT BACKS: 

CO MRC Wi We Waw sw cw hee 97 95 
FRESH FROZEN: 

Loins, spareribs, neckbones, 

trimmings, other—Total .. 99 158 

TOT. ALL PORK MEATS ... 97 129 
eee Sh Ye Sree 8 198 
PORE LIVERS * ics dseciecs; 105 157 


Cold Storage Hide Stocks 
Hides and pelts held in cold storage 
on May 31 totaled 56,768,000 Ibs., 
according to the U. S. Department of 
Agriculture. This volume compared 
with 56,811,000 Ibs. in stock a month 














, Choice steer carc., 5/700 Ibs. ..... 43.75 cS 
has been in October and November. Choice steer carc., 7/800 Ibs. ..... 42.75@43.00 earlier, 87,419,000 Ibs. a year ago, 
Choice steer carc., 8/900 Ibs. ..... 41.50@42.00 
In 1937, 4 per cent of the coun- Good steer care.” 6/800 Ibs... 41.25@41.75 and the five-year average of 80,426; 
: tandard steer, all wts. .......... 39.00 
try’s hogs went to market in the low _ Choice heifer carc., 5/700 Ibs. .... 43,00@43.85 000 Ibs. as of May 31. 
DOMESTIC SAUSAGE SEEEDS AND HERBS SAUSAGE CASINGS Hog bungs: (Bach) 
Pork sausage, bulk (lel., Ib.) (lel, Ib.) Whole Ground (Icl. prices quoted to manu- Sow, 34 inch cut ........ 62 
‘in 1-lb. Toil See for” ha Caraway seed 22 = tactarers of sausage) Tit eine be sane 53 
Franke, sc. ilb. pk...68%4@72 rarer Hote) " . Beef rounds: (Per set) _ Med. prime, 34 in. ...... 28 
Franks, skinless RI ee eck; 23 Clear, 29/35 mm. .....1.15@1.25 Small prime ............ 16@22 
1-Ib.' package’ ....... 50 @51 yellow Amer. ..... 17 Clear, 35/38 mm. .....1.05@1.25 Middles, cap off ......... 4 
Bologna, ring (bulk) ...46%@53 MS ow 0 ae 41 50 Clear, 35/40 mm, ..... 85@1.05 Hog skips «..0....0....0+ 7410 
Bologna, art. cas., bulk..42 @46 Coriander, poset aan mm. peahe  o og runners, green ...... 20 
Bologna, a.c., sliced, ay Morocco No. 1 ... 20 24 eg 40/44 mm. . oe 40 sheep caéings: (Per hank) 
6-7 oz. pk., doz. ....2.61@3.60 Morjoram, French .. 54 63 Clear, 44 mm./up ....1.50@1.85 
Smoked liver, n.c., bulk.50%@58 Sage, Dalmatian, Not clear, 40 mm./dn.. 75@ 85 POSE WN gs oss a kca st 5.60@5.80 
Smoked liver, a.c., bulk.37 @47 > Sg) tay tae Sugg 64 Not clear, 40 mm./up.. 85@ 95 Poon MOM sc Fcle aces 5.cees 
~ -»-10 @82 s OS cv aesecnane ts 5 
Seg nye tbat "30 Qed Beef weasands: (Bach) D098 inte... bc 3.75@4.00 
New Eng. lunch spec. SPICES No. 1, 24 in./up ..... 14@ 17 SO MS oie cas ca 60@2. 
sliced, 6-7 0z., doz. ..3.84@4.92 ; No. 1, 22 in./up ..... 10@ 15 pic) a” Vee ee area: 1.50@2.15 
Olive loaf, bulk ........ 48 @53 (Basis Chicago, original barrels, Beef middles: (Per set) 


O.L.. sliced 6-7 02z., doz. .2.88@3.84 
Blood, tongue, n.c. ..... 69 
Blood, tongue, a.c. ....464%,@65 
Pepper loaf, bulk .....52 @65 
P.L., sliced 6 oz., doz...3.05@4.!0 


Pickle & pimento loaf ..44%@53 
P.&P. loaf, sliced, 

6-7 oz., dozen ........ 2.78@3.60 

DRY SAUSAGE 
(lel., Ib.) 

Cervelat, ch. hog bungs..1.01@1.03 
ye ee 64 
error rrr ry 86@ 88 
NS PER T4@ 76 
UN ES 5 reer 94@ 96 
Salami, Genoa style --< Aras 


Salami, ‘ena 





52 


bags, bales) 


Whole Ground 











Ex. wide, 2% in./up..3.60@3.85 
Spec. wide, 2%-2% in..2.45@2.60 


All-spice, i cece 86 96 Spec. med. 1%-2% in. .1.65@1.20 
Resifted ...-..... 99 1.01 Narrow, 1% in./dn. ..1.15@1.20 
= ae Pe 5 4 Beef bung caps: (Each) 
eee Be Clear, 5 in./up ...... 27@ 32 
Cloves, Zanzibar .... 58 63 Cl 414-5. inch 39 oF 
Ginger, Jam., unbl... 59 63 Cheae. itn Pec . 4 18 
Mace, fancy Banda. .3.5' ase Cae’ 3%4 inch a: eae te 
Ra tee Re Not clear, 4% inch/up. 18@ 15 
ere Heer, Faas - = Beef bladders, salted: (Bach) 
at agg AEM ocd “pre alent 7% inch/up, inflated .. 20 
pe gga alga ggg “7 6%4-7% inch, inflated .. 14@ 15 
Paprika, Spanish ... 90 544-6% inch, inflated .. 13@ 14 
Cayenne pepper ..... 61 Pork casings: (Per hank) 
6 29 mm./down ........4.30@4.55 
Pepper: 29/32 mm. ...... wees -4.25@4.50 
Red, ‘Ne. 2 ..4:.. ae 56 ee ea 3.25@3.30 
White .... ‘ 56 61 35/38 Me. vescnee «++ -2.40@2.60 
Black 38 42 Bare MS cbs 0 ces cece 2.30@2.40 
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CURING MATERIALS 


Nitrite of soda, in 400-lb. Owt. 
bbls., del. or f.0.b. Chgo. .$11.98 
Pure refined gran. 


nitrate of soda .......... 5.65 
Pure refined powdered nitrate 
WP EES wig 3 Finds cwmeses 8.66 


Salt, paper sacked, f.o.b. 
Chgo. gran. carlots, ton .. 30.50 
Rock salt in 100-lb. 
bags, f.o.b. whse., Chgo... 28.50 
Sugar: 
Raw, 96 basis, f.o.b. N.Y... 6.30 
Refined standard cane 


gran., delv’d. Chgo. ..... 9.30 
Packers curing sugar, 100- 

Ib. bags, f.0.b. Reserve, 

Ti TO BU vi ccicecenss 8.85 
Dextrose, regular: 
Cerelose, (carlots, cwt.) .... 7.61 
Ex-warehouse, Chicago ..... 7.76 ° 





Flan 


Choice 
Hind 











ks as 
of 


on 
ine 14 


158 
129 


157 


rage 
lbs., 
at of 
ared 
onth 
ago, 
126, 








BEEF-VEAL-LAMB... Chicago and outside 





CHICAGO 


June 23, 1959 


WHOLESALE FRESH MEATS 
CARCASS BEEF 


Steers, gen. range: (carlots, Ib.) 


Prime, 700/800 ..... none qtd. 
Choice, 500/600 ..... 45 
Choice, 600/700 ..... 45 
Choice, 700/800 ..... 44 
Good, 500/600 ...... 43 
Good, 600/700 ...... 421 
RRP REY Sore te 41 
Commercial cow ..... 36 
Canner-cutter cow ... 35% 


PRIMAL BEEF CUTS 


Prime: (Lb.) 
Rounds, all wts. ..56 @57 
Trimmed loins 

50/70 lbs. (ict) eT ae 1.00@1.12 
Square chucks, 

FOO TRB. cc cisccece 37 
Arm chucks, 80/110.. 35 
Ribs, 25/85 (lel) ....74 @78 
Briskets (Icl) ....... 2914 @30 
Navels, No, 1 .......- 13% 
Flanks, rough No. 1 .. 16 

Choice: 

Hindqtrs. 5/800 ..... 56% 
Foreqtrs., 5/800 ..... 34 
Rounds, 70/90 lbs. ...53 @54 
Trimmed loins, 50/70 

Re |.) ert re ie 83 @87 
Square chucks, 

70/00 Ibe. .....cceee 37 
Arm chucks, 80/110.. 35 
Ribs, 25/35 (Icl) ....58 @64 
Briskets (Iel) ........ 2914 @30 
Navels, No. 1 ...... 13 
Flanks, rough No. 1. 16 
Good, (all wts.): 

WOUREE nc cc cccccces’s 52 @53 
Sq. chucks ........... 36 @37 
Pr re eres 28 @29 
SE: Ans coceseeeewanse 53 @55 
BANOS o.c'n's oo ae schnsians 78 @80 


COW & BULL TENDERLOINS 


C&C grade, fresh Job lots 
Cow, 3 Ibs./down ....... 1.00@1.05 
es BPE Ps Sen cc sc 1.15@1.20 





Cow, 4/5 Ibs. 
Cow, 5 Ibs./up 
Bull, 5 lbs./up 


BEEF PRODUCTS 


(frozen, carlots, Ib. 
00's 


Tongues, No. 1, 82n 
Tongues, No. 2, 100's. 2814n 
Hearts, regular 100’s.. 21%n 
Livers regular, 35/50’s. 2614 
Livers, selected, 35/50's 34n 
Lips, scalded, 100’s... 12\4n 
Lips, unscalded, 100’s. 12%n 
Tripe, scalded, 100’s... 6n 
Tripe, cooked, 100’s ... 7 
WG iene ins sR esenas 6%4n 
Cees, BOTS cc ecccccce 6%n 
Udders, 100’s ......... 6n 
FANCY MEATS 
(lel prices) 

Beef tongues: 

corned, No. ; seevee 41 

corned, No. 2 ...... 38 
Veal breads, 6/12 oz. 1.16 

} a Baer ree —_ 
Calf tongues, 1-Ib./dn 
Oxtails, fresh select.. ""20 eni 


BEEF SAUS. MATERIALS 
FRESH 


Canner-cutter cow meat, 


WETOUE. cicsine cna bess 
Bull meat, boneless, 
arrels 
Beef trimmings. 
75/85%, barrels 
Beef trimmings. 
85/95%, barrels .... 
Boneless chucks, 
barrels 
Beef cheek meat. 


trimmed barrels .... 
Beef head meat, bbls... 


--50 @51 


Veal trimmings, 
boneless, barrels 


(Lb.) 
51 @51% 


. 538% 
‘ 37% 
. 45 
. 51 


39 
33n 


VEAL SKIN-OFF 


Prime, 90, 

Prime, 120/150 
Choice, 90/120 
Choice, 120/150 ...... 


Utility. 
Cull, 60/125 


(lel eareass prices ewt.) 
0 


CARCASS LAMB 











\ (lel prices, yo 
BEEF HAM SETS Prime, 35/45 ........ $51.00@55.00 
Prime, 45/55 ........ 51.00@55.09 
Insides, 12/up, Ib. .......-+-. 63n Prime, 55/65 ........ 49.00@53.00 
Outsides, 8/up, Ib. ..........- 61n Choice, 35/45 ........ 51.00@55.00 
Knuckles, 714/up, Ib. ........- 63n Choice, 45/58 ........ 51.00@55.00 
ee Choice, 55/45 ........ 49. D0A@AZ.O0 
n—nominal, b—bid. Good, all wts. ....... 48.00@53.00 
Los Angeles San Francisco No. Portland 
FRESH BEEF (Carcass) June 23 June 23 June 23 
STEER: 
Choice: 
Pe BS ks eres. $46.50@48.00 $47.09@48.00 $47.50@49.00 
600-700 Ibs. ........-. 45.00@47.00 45.00@48.00 46.50@49.00 
Good: 
Saar 44.00@46.00 44.00@45.00 45 FOM4T AN 
600-700 Ibs. .......-+- 42.00@44.00 42.00@ 44.00 45.00@46.50 
Standard: sg 
Nr a eae 40.00@ 43.00 41.00@43.00 42.00@45.0) 
cow: 
Standard, all wts. ... 49.00@40.59 38.09@39.00 39 00@41.09 
Commercial, all wts. 38.00@29.00 36.0O@28.00 37.00@39.09 
Utility, all wts. ..... 87.09@ 28.00 34.00@36.0% 25.00M28.00 
Canner-entter ........ 32.00@35.00 23.00@34.00 33.00@35.09 
Bull, util. & com’l .. 38.00@41.00 38.00@ 40.00 43.00@45.00 
FRESH CALF: (Skin-off) (Skin-off) (Skin-off) 
Choice: 
200 Ibs. down ........ 54.00@57.00 None quoted 46.00@51.00 
Good: 
209 Ibs, down ........ 53.00@55.00 50.00@52.00 44.00@49.09 
LAMB (Carcass): 
Prime: 
BS FSi ake. east 48.00@50.00 None quoted 46.00@48.00 
OM  ceeeesc aie 46.00@ 48.00 None quoted 45.00@47.00 
S050 ack od Vibes 48.0°@50.00 46.00@48.00 46.00@48.09 
| Mee lee 46.00@48.00 44. 00@46. 00 45.00@47.0% 
OT WRK cde. 45.00@ 48.00 42.00@45.00 44.00@46.00 
MUTTON (Ewe): 
Choice, 70 Ibs./down .. 18.00@20.00 None quoted 16.00@19.09 
Good, 70 Ibs./down .. 18.09@20.00 20.00@ 22.00 16.00@19.00 
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NEW YORK 


June 23, 1959 


WHOLESALE FRESH BEEF 
CARCASSES, CUTS 


Steers: (Non-iocally dr., lb.) 
Prime, care., 6/700 ..50%@53% 
Prime, care., 7/800 ..51 @54 
Choice, care., 6/700 ..47%@49 
Choice, carc., 7/800 ..47 @49 
Good, carc., 5/600 ...454%4@47% 
Good, carc., 6/700 ...45%4@47% 
Hinds., pr., 6/700 ...62 @68 
Hinds., ch., 6/700 ...57%@61 
Hinds., ch., 7/800 ...57 @60 
Hinds., gd., 6/700 ...56 @58 
Hinds., gd., 7/800 -55% @58 

BEEF CUTS 
(Locally dressed, Ib.) 

Prime steer: 

Hindqtrs., 600/700 ...62 @68 
Hindqtrs., 700/800 ...63 = 
Hindgqtrs., 800/900 ...62 
Round, flank off ‘nee 
Rounds, diamond bone. 

GOR Oe oe ceric 54% @60 
Short loins, untrim. 1.00@1.22 
Short loins, trim. ....1.19@1.40 
WN Sita ci eu eky @21 
Ribs, (7 bone cut) ..70 @78 
Arm chucks .......... 41 @46 
EE co Noeinie catas 32 @40 
PRE ciccccednshocwe 14 @18 

Choice steer: 

Hindqtrs., 600/700 ...574%@ 
Hindqtrs., 700/800 ...57 @60 
Hindatrs.. 800/900 ...56 @59 
Rounds, flank off ....54 @59 
Rounds. diamond bone, 

GOGk: OR 6 6 ivsscess 54 @60 
Short loins, 


untrim. ..76 @85 
Short loins, trim, .... 

PORGRS 660s cvswaevieecs 

Ribs (7 bone cut) . 
Arm chucks ....... 
Briskets 
Plates 





FANCY MEATS 
(lel prices) 


Veal breads, 6/12 oz. 

_ £ 0) SRR 1.40 
Beef livers, selected 
hb AES arr 21 
Oxtails, %-lb., 


LAMB 


(Carcass prices, cwt.) 
(Local) 

oe eee -$55.00@58.00 

54.00@57.00 


Prime, 45/dn. .. 
Prime, 45/55 





Prime, 55/65 ........ 53.00@55.00 
Choice, 45/dn. ...... 54.00@58.00 
Choice, 45/55 ....... 53.00@56.00 
Choice, 55/65 ....... 52.00@54.00 
Good, 45/dn. ........ 51.00@55.00 
Seed, SEES oc occa f 52.00@56.00 
Good, 55/65 ........ 51.00@54.00 


(Non-local) 


Prime, 45/dn. 54.00@57.00 





Prime, 45/55 54.00@57.00 
Prime, 55/65 .. - 51,00@56.00 
Choice, 45/dn. ....... 53.00@56.00 
Choice, 45/55 ....... 53.00@56.00 
Choice, 55/65 ....... 52.00@55.00 
Gaede, S6/ae. S655. 3 51.00@54.00 
Gaee,: FEE oc cicccs 52.00@55.00 
Good, 55/65 ........ 51.00@54.00 


VEAL—SKIN OFF 


(Carcass prices) (Non-local) 





Prime, 90/120 ........ 59.00@64.00 
Prime, 120/150 ..... 58.00@63.00 
Choice, 90/120 ....... 51.00@F6.00 
Choice, 120/150 51.00@56.00 
Good, 90/down 47.00@51.00 
Good, 90/150 . 47.00@51.00 
Stand., 90/down ... 45.00@48.00 
Stand.. 90/150 ....... 46.00@48.00 
Calf, 200/dn., ch. .... 49.00@52.00 
Calf, 200/dn., gd. .... 46.00@49.09 
Calf, 200/dn., std. .. 44.00@47.00 





NEW YORK RECEIPTS 


Receipts reported to the USDA 
Marketing Service, week ended June 
20, 1959, with comparisons. 


STEER AND HEIFER: Carcasses 
Week ended June 20 .. 15,275 
Week previous ........ 0,421 

cow: 

Week ended June 20 .. 830 
Week previous ........ 810 

BULL: 

Week ended June 20 .. 316 
Week previous ........ 278 

VEAL AND CALF: 

Week ended June 20 .. 8.580 
Week previous ........ 8,578 

LAMB: 

Week ended June 30 .. 38.515 
Week previous ........ 33,022 

MUTTON: 

Week ended June 20 .. 253 
Week previous ........ 1,392 

HOG AND PIG: 

Week ended June 20 .. 18.946 
Week previous ........ 17,350 

BEEF CUTS: , Lbs. 
Week ended June 20 .. 294.564 
Week previous ........ 1,761,814 

VEAL AND CALF CUTS: 

Week ended June 20 .. 
Week previous ........ 

LAMB AND MUTTON: 

Week ended June 20 .. 2.258 
Week previous ........ 3,870 

PORK CUTS: 

Week ended June 20 ..1.922.674 
Week previous ........ 1,678,717 

OFFAL: 

Week ended June 20 .. 272.110 
Week previous ........ 411,732 

BEEF TRIMMINGS: 

Week ended June 20-.. 32.000 
Week previous ........ 32,000 

BEEF CURED: 

Week ended June 20 .. 667,166 
Week previous ........ 273,990 


PORK CURED AND SMOKED: 
Week ended June 20 .. 
Week previous ........ 506,984 

LARD AND PORK FAT: 
Week ended June 20 .. 
Week previous 


LOCAL SLAUGHTER 


CATTLE: Head 
Week ended June 20 .. 13,132 
Week previous ........ 10,494 

CALVES: 

Week ended June 20 .. 9,752 
Week previous ........ 9,566 

HOGS: 

Week ended June 20 .. 42,168 
Week previous ........ 41,473 

SHEEP: 

Week ended June 20 .. 43,402 
Week previous ........ 34,158 


PHILA. FRESH MEATS 


June 23, 1959 


STEER CARCASS: (Lecal, Ib.) 
Choice, 5/700 ........ 64% @48% 
Choice, 7/800 ........ 46 @48 
Good, 5/800 .........48 @47 
Hinds., ch., 140/170 .56%4,@59 
Hinds., gd., 140/170 .55 @57 
Rounds, choice ......! @57 
Rounds, good ........53 @55 
Full loin, choice .....59 @61 
Full loin, good 
Ribs, choice ......... 

Ribs, good ...... 


Armchucks, ch. 
Armehucks, gd. 


STEER CARCASS: 
Choice, 5/700 
Choice, 7/800 
Good, 5/800 
Hinds., ch., 
Hinds., gd., 
Rounds, choice 
Rounds, good 
Full loin, choice 
Full loin, good 
Ribs, choice 
Ribs,” good ... 
Armchucks, ch. 
Armcehucks, gd. 


VEAL CARCASS, LB. 








West 
Prime, 90/150 ...52@55 None 
Choice, 90/150 50@53 50@53 
tood, 50/90 ..... 47@50 47@49 
Good, 90/120 48@50 48@50 
LAMB CARCASS, LB.: 

wocal West 

Prime, 30/45 ....53@56 52@55 
Prime, 45/55 ....52@55 51@54 
Choice, 30/45 . 53@56 52@55 
Choice, 45/55 ..52@55 51@54 
Good, 30/45 ae 47@51 47@50 
Good, 45/55 ..... 46@50 46@50 


‘53 































en 






















































PORK AND LARD... Chicago and outside _ 





CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 


CASH PRICES 


(Carlot basis, Chicago price zone, June 24, 1959) 
SKINNED HAMS 
F.F.A. or fresh 


Frozen 





Ben. 5s BB /ep, Ze. in. ..-<5 8a 
PICNICS 
F.F.A. or fresh Frozen 
BORG Ccgkict an BARS 55 4 oan 24% 
eee ee RS 22% 
UM Gis skies ih ER eee 21n 
a eee 6) TR ae 21 
9 EN pe Say eee 19n 


FRESH PORK CUTS 


Job Lot Car Lot 
46@48.. Loins, 12/dn..444%4,@451%4 
, eee Loins, 12/16..4244,@43 
314%, @32 Loins, 16/20 ...... 8114 
eee Loins, 20/up ...... 28 
83@34.. Butts, 4/8 ....... 3la 
6%4.... Butts, 8/12 ....... 26 
61 ee 26 
42@43.. Ribs, 3/dn. ....... 38%ea 
eerie a FWD. mawep ince 27%a 
Mocks we Ribs, 5/up ........ 21% 


BELLIES 

F.F.A. or fresh Frozen 
1 ee |, Se eae 27n 
ae Te EE 26 
2, ae 7 PP Pee 26% 
See ig! ees eee 2614 
23% @24 8 EAs 
22@238 ..... BRIER Nibcas ixbacae 
TOMY ivnes.us le eee re 21% 





Bs 19%n 


25/3! 
G.A. froz., fresh D.S. Clear 
1 20 


Baten a e0 DEED, Svcs oe wed n 
DE sie nes WEPME we'vcccacs 18%n 
| Re ek, Se 16a 
ph GRA ARS Sear 14%a 
0) ae eg SCT OIE 12%a 
FAT BACKS 
Frozen or fresh Cured 
re 2 ee ee Ae 644n 
ER Te Eee 67% 
. | eS Pere > RRR py ™ 
Serre pt iat See 
Dee ROPE ns 0.04 com 9n 
cakes a! eee 10 
De redin sos OF Se 10 
MRR es ¥icnes DEFOE. s wsccvenn 11 
OTHER CELLAR CUTS 
Frozen or fresh Cured 
9n.. Sq. Jowls, boxed ....... n.q. 
81%4. Jowl Butts, loose ....... 9%n 
91%4n Jowl Butts, boxed ..... n.q. 





LARD FUTURES PRICES 


(Drum contract basis) 


NOTE: Add %c to all price quo- 
tations ending in 2 or 7. 


FRIDAY, JUNE 19, 1959 


Open High Low Close 
July 9.42 9.42 9.32 9.32b 
Sept. 9.72 9.72 9.60 9.65 
Oct. 9.77 9.77 9.70 9.70 
‘ 9.77 9.72 
Dec, 10.10 10.10 10.10 
Sales: 1,240,000 Ibs. 
Open interest at close Thurs., 
June 18: July 189, Sept. 253, Oct. 
43, Nov. 81, and Dec. 45 lots. 


MONDAY JUNE 22, 1959 


July 9.25 9.25 9.25 9.25b 
Sept. 9.62 9.62 9.57 9.60 
Oct. 9.62 9.70 9.62 9.67a 
Nov, 9.70 $.70 9.65 9.67 
Dec. 10.00 10.00 9.95 10.00a 

Sales: 1,280,000 Ibs. 

Open interest at close Fri., June 
19: July 190, Sept. 255, Oct. 43, 
Nov. 81, and Dec. 46 lots. 


TUESDAY, JUNE 23, 1959 


July 9.25 9.25 9.12 9.17 
Sept. 9.57 9.57 9.47 9.50b 
Oct. 9.62 9.62 9.52 9.52b 
Nov. 9.60 9.60 9.55 9.55 
Dec. 9.95 9.95 9.90 9.90b 

Sales: 2,120,000 ibs. 

Open interest at close Mon., June 
22: July 185, Sept. 256, Oct, 47, 
Nov. 81, and Dec. 48 lots. 


WEDNESDAY JUNE 24, 1959 


July 9.10 9.15 9.10 9.12 
Sept. 9.45 9.50 9.45 9.45 
Oct. 9.55 9.57 9.50 9.50b 
Nov. 9.55 9.55 9.50 9.50 
Dec. 9.87 9.92 9.85 9.92 

Sales: 2,600,000 Ibs. 

Open interest at close Tues., 
June 23: July 183, Sept. 254, Oct. 
50, Nov. 82, and Dec. 50 lots. 


THURSDAY, JUNE 25, 1959 


July 9.10 9.10 9.02 9.07 
Sept. 9.42 9.42 9.37 9.40b 
Oct. 9.47 9.47 9.42 9.45 
Nov. 9.45 9.47 9.40 9.45b 
Dec, 9.92 9.97 9.87 9.97 

Sales: 2,000,000 Ibs. 

Open interest at close Wed., June 
24: July 176, Sept. 248, Oct. 57, 
Nov. 84, and Dec. 57 lots. 
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LARD FUTURES PRICES 


(Loose contract basis) 
FRIDAY, JUNE 19, 1959 


Open High Low Close 

July 8.70 8.73 8.69a 8.66b- .70a 
Sept. 9.00 9.00 8.94a 8.90b- .98a 
Oct. 9.05 9.05 8.96a 8.93b-9.05a 
Dec. ab pi .... 9.04b- .10a 

Sales: 360,000 Ibs. 

Open interest at close Thurs., 
June _ 18: July 61, Sept. 79, Oct. 


—_ 


21, and Dec. no lots. 


MONDAY JUNE 22, 1959 


July ey oe ... 8.60b- .67a 
Sept. ya eee ee 
Oct. 8.95 8.95 8.95 8.90b- .97a 
Dec. pes - 8.95b-9.06a 


Sales: 120,000 Ibs. 

Open interest at close Fri., June 
19: July 59, Sept. 78, Oct. 21, and 
Dec. no lots. 


TUESDAY, JUNE 23, 1959 


July 8.60 8.60 8.57 8.56b- .58a 
Sept. 8.82 8.82 8.82 8.81b- .84a 
Oct. 8.90 8.90 8.90 8.88b- .938a 
Dec. 9.00 9.00 8.95a 8.98b-9.00a 

Sales: 600,000 Ibs. 

Open interest at close Mon. June 
22: July 59, Sept. 78, Oct. 22, and 
Dec. no lots. 


WEDNESDAY JUNE 24, 1959 


July oie okie ... 8.48b- .57a 
Sept. pele jaee> . tp.g's>, Cree eee 
Oct. 8.93 8.93 8.93 8.90b- .97a 
Dec. RO Ree 8.95b-9.02a 

Sales: 120,000 Ibs. 

Open interest at close Tues., 
June 23: July 47, Sept. 79, Oct. 22, 
and Dec. .1 lot. 


THURSDAY, JUNE 25, 1959 


July 8.45 8.46 8.45 8.40b- .48a 
Sept. 8.76 8.76 8.76 8.72b- .79a 
Oct. 8.85 8.85 8.85 8.80b- .88a 
Dec. ta. Spent 8.85b- .97a 

Sales: 480,000 Ibs. 

Open interest at close Wed., June 
24: July 47, Sept. 79 Oct. 22, and 
Dec. 1 lot. 











MARGINS LOSE PART OF LAST WEEK'S GAINS 
(Chicago costs, credits and realizations for Monday and Tuesday) 
Gains won last week were partially wiped out this 
week, as cut-out margins on light hogs fell back into the 
minus column from their narrow plus margins of last 
week. Markdowns on lean cuts, coupled with higher 
costs, accounted largely for the setbacks across the board, 


—180-220 lbs.— —220-240 lbs.— —240-270 Ibs.— 
Value Value Value 
per per cwt. per percwt. per perewt 
ewt, fin. ewt. fin. ewt. fin, 
alive yield alive yield alive Yield 
TOR BOTH iid ve cy 8 $12.10 $17.44 11.44 16.11 10.13 5 
Fat cuts, lard ......... 4.40 6.30 ' 4.43 : 6.25 : 4.04 bar 
Ribs, trimms., etc. .... 1.86 2.68 1.66 2.34 152 91 


Cost of hogs .......... $16.62 
Condemnation loss aa -08 
Handling, overhead .... 1.87 


Seeds CORR cesses 18.57 26.72 
TOTAL VALUE ...... 18.36 26.42 
Cutting margin ....—$ .21 —$ .30 
Margin last week ..+ .04 — .05 


$16.39 $15.71 

09 -08 

1.70 1.53 
18.17 25.59 17.32 24,22 
17.53 24.70 15.69 21.99 


—$ .64 —$ .89 —$1.63 —$2.33 
— 61 — .71 —146 —20 





PACIFIC COAST WHOLESALE PORK PRICES 


Los Angeles 


June 23 


FRESH PORK (Carcass): (Packer style) 
80-120 lbs., U.S. No. 1-3, None quoted 
120-180 lbs., U.S. No. 1-3$27.00@29.00 


LOINS: 
NS So sn ecd ene 44.00@51.00 
Se 44.00@51.00 
ee rey 44.00@51.00 
PICNICS: (Smoked) 
ye” SSR eee 31.00@36.00 
HAMS: 
| ae: 44.00@50.00 
Sy MR. ose n < sien veces 43.00@ 49.00 
BACON, ‘‘Dry’’ cure, No. 1: 
Oe TR. Sis dw ric eee 32.00@ 40.00 
SPPBEs. bo >. eam Wontela 32.00@ 40.00 
MMM oie scas mares 32.00@37.00 
LARD, Refined: 
eee 13.00@15.50 
50-lb. cartons & cans . 12.25@14.00 
SOONG Sa cdeeadbvecias 11.50@13.00 


San Francisco No. Portland 
une 23 June 23 
(Shipper style) (Shipper style) 
None quoted None quoted 
None quoted $28.50@29.50 
$50.00@54.00 48.00@52.0 
50.00@54.00 48.00@52.0 
48.00@52.00 49.00@52.0 
(Smoked) (Smoked) 
31.00@34.00 33.00@37.0 
48.00@54.00 48.00@52.00 
46.00@50.00 47.00@51.0 
48.00@52.00 45.00@50.0 
45.00@48.00 42.00@46.00 
42.00@44.00 40.00@ 44.00 
15,00@16.00 14.00@17.50 
14.00@15.00 None quoted 
13.00@14.00 10.00@15.00 





CHGO. FRESH PORK AND 
PORK PRODUCTS 


June 23, 1959 
(lel, Ib.) 
Hams, skinned, 10/12 .. 40 
Hams, skinned, 12/14 .. 40 
Hams, skinned, 14/16 .. 40 
Pienies, 4/6 Ibs. ....... 251% 
Picnics, 6/8 lbs. ....... 231%, 
Pork loins, boneless ... 55 
Shoulders, 16/dn., loose. 29% 
(Job lots, Ib.) 
POR POMS ok i cnacces 13 @14 
Tenderloins, fresh, 10’s.70 @72 
Neck bones, bbls. ...... 8@8% 
NT NP ira it''s op he 11 
eek Oe. BL Occ ies 7@8 


CHGO. PORK SAUSAGE 


MATERIAL—FRESH 

Pork trimmings: (Job lots) 
40% lean, barrels .... 16 

50% lean, barrels ....17 @17% 

80% lean, barrels .... 2% 


95% lean, barrels .... 41 
Pork head meat ....... 28 
Pork cheek meat, 

MMGNEEN 3s LW eee awscncnne 36 


CHGO. WHOLESALE 
SMOKED MEATS 


June 23, 1959 


Hams, skinned, 14/16 Ibs. (Av.) 
WEADDOE. ink dsin thlecic ctioences 
Hams, skinned, 14/16 Ibs., 
ready-to-eat, wrapped 
Hams, skinned, 16/18 Ibs., 
WERWDOS fo oss See vessasdvcuens 46 
Hams, skinned, 16/18 lbs., 
ready-to-eat, wrapped ...... 
Bacon, fancy trimmed, brisket 
off, 8/10 lbs., wrapped ..... 38 
Bacon, fancy sq. cut, seed- 
less, 10/12 lbs., wrapped .... 38 
Bacon, No, 1, sliced 1 lb. heat 
seal self-service pkg. ....... 51 
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PHILA., N. Y. FRESH PORK 
LOCALLY DRESSED 
PHILADELPHIA: (lel, Ib.) 
Reg., loins, 8/12 ..... 53 @56 
Reg., loins, 12/16 ....50 @54 
Boston butts. 4/8 ...34 @36 
Spareribs, 3/down ...43 @4T 
Spareribs, 3/5 ....... 35 @37 

Skinned hams, 10/12 .41 
Skinned hams, 12/14 .41 @45 


Pienics, .s.8...4/6...... 28 @30 
Picnics, s.s. 6/8 ..... 27 @2 
Bellies, 10/12 ....... 25 @27 
NEW YORK: (Box lots, Ib.) 


Loins, 8/12 Ibs. @ 

Loins, 12/16 Ibs. ....50 @B5T 
Hams, sknd., 12/16...43 @48 
Boston butts, 4/8 ...38 @é44 
Regular picnics, 4/8..27 @33 
Spareribs, 3/down ...44 @52 


PACKERS' WHOLESALE 
LARD PRICES 


Refined lard, drums, f.o.b. é 
CRG. i iabase heise $11.1 
Refined lard, 50-lb. fiber 4 
cubes, f.o.b. Chicago ..... 12.3 
Kettle rendered, 50-lb. tins, 4 
f.o.b. Chicago ........0000 12.7 
Leaf, kettle rendered, a 
drums, f.o.b. Chicago .... 12.% 


SMG BOROG A. 6c ccencceconky 13.75 
Neutral drums, f.o.b. 

SD sb Sed elenceecae 13.59 
Standard shortening, 


Nie BCAA): ovis i cccel 1 
Hydro. shortening, N. & S. .. 19.50 


WEEK'S LARD PRICES 


P.S. or Dry Ref. in 
D.R rend 50-1b 
cash loose tins 
tierces (Open (Open 


(Bd. Trade) Mkt.) Mkt.) 





June 19 .. 9.22%n 8.12% 10.500 
June 22 .. 9.20n 8@8% 10.500 
June 23 .. 9.12%n 8.00 10,250 
June 24 .. 9.074%n 8.00 10.250 
June 25 .. 9.02% 7.87%a 10.000 



























BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwise indicated) 





BY-PRODUCTS... FATS AND OILS 





TALLOWS and GREASES 














available at 7¥c, same delivery point, 
with inquiry Yc lower. Yellow grease 


this Wednesday, June 24, 1959 Wednesday, June 24, 1959 was bid at 6&@6i4c, c.a.f. East, and 
> U nit aay special tallow at 64@6%c, price de- 
roung, per w 0 . . 
last Re WR ils eck $5.25n The Midwest Fats and Oils Club pending on stock. 
ther giana Sen. RERSae golf outing late last week accounted The inedible tallow and grease 
endered, unground, loose - j P 
ard, os tue 6.00. for the quietness in the market, and market at midweek was inclined to 
he. Tick test 354 Only moderate trading took place. easiness, as some buyers were re- 
rig PACKINGHOUSE FEEDS Stock sold was at steady prices. ported as listing the available offer- 
arlots, ton . : r > ; eae 
viel HH 50% meat, bone scraps, bagged.$ 87.50@ 95.00 Choice white grease, all hog, was _ ings. Most users’ price ideas locally 
14.25 @ 50% meat, bone scraps, bulk ... 85.00@ 87.50 bid at 7%c, c.a.f. New York, but it and on stock for eastern destination 
5.60 60% digest i i 
. % gester tarkage, bagged .. 87.50@ 95.00 2 3 . 
214 60% digester tankage, bulk .... 85 006 1. 50 was held fractionally higher. Bleach- were at fractionally lower prices. 
0% b “Eee .00@ y ° . 2 
tala cage re Tg <a : able fancy tallow met buying interest Special tallow sold at 6c, bleachable 
(specially prepared) .......... 105.00 1 Wal : . E 
xm ff 00% steam bone meal, bagged’ .. $0.00@ 82.50 at 7T’4@7'2c, same destination, the fancy tallow at G%4c, and yellow 
21:99 FERTILIZER MATERIALS outside price on high titre stock. grease at 5%c, all c.a.f. Chicago. 
$0.93 ony gy ilins Edible tallow sold at 7%c, f.o.b. River Bleachable fancy tallow was bid at 
2.01 Hoof meal, per unit of ammonia .......... +7.00 points. Edible tallow was bid at 8%c, T¥ac, c.a.f. New York, on regular stock, 
mga {o 9 sei pa ea TANKAGE Ae c.a.f. Chicago, but it was held at 8%c, and indications were in the market at 
S$ Medium test, per unit Prot. wees ees ss ss 1.55n or better. Original fancy tallow was 7T%4@7%c, on high titre material. 
| gh , Der wilt: prot... :... 40> .40@1.45 2 4 - : , 
tland we pple Phe ‘ome FERN @1.4n available at 7%c, c.a.f. New York. Choice white grease, all hog, was bid 
tyle) Bone stock (gelatine), ton ........ 20.00 The inedible market held steady in at 7c, c.a.f. New York, and at 6%4c, 
voted rattle Jaws: {eat (nongel). ton ..-- a oaizeo the Midwest at the start of the new _c.a.f. Chciago. Sellers asked fraction- 
Pigskins (gelatine), cwt ........... 8.25 week. Special tallow sold at 6¥c, and _ally higher prices. Edible tallow was 
2 Pigskins (rendering) piece ........ 15@25n e Ny 
re AutAs, arn yellow grease at 5%c, c.a.f. Chicago. offered at 75éc, f.o.b. River, and at 
52.00 Winter coil, dried, Eastern users’ ideas on prices were 8c, c.a.f. Chicago. It was also re- 
Om .f: WAMIONEC. TOR: 60 cccesccsecces 60.00 ° P x . ° ‘ 
2 ialbe aot aka delawen: Sun 55.00 fractionally lower in some instances. ported that an 8%c bid might bring 
ot, Cattle switches, piece ............ 2@3. . s 
aris Gneconee’: (itey.-sar:) Bleachable fancy tallow was bid at out some product on a c.a.f. Chicago 
52.00 BARS recat evcea eh hs e'see 5 8@9 T*@7\Mc, c.a.f. East on regular stock, basis. Traders talked about 5%c, Chi- 
51.00 Summer processed (April-Oct.) 3 i t aS , 
BN; WA ee idtase ness dasigcs <3 5@6 and at 7%c on high titre material. cago, on No. 2 tallow. 


*Del. midwest, tdel. each, n—nom., a—asked. 


Choice white grease, all hog, was 


TALLOWS: Wednesday’s quota- 















DARLING & COMPANY 


Truck ... as near 
as your phone 


@ YArds 7-3000 
4201 S. Ashland Ave. 
CHICAGO 


Fillmore 0655 
P.O. Box 5, Station “A” 
BUFFALO 


WArwick 8-7400 
P.O. Box 329, Main P.O., Dearborn, Mich. 
DETROIT 


ONtario 1-9000 
P.O. Box 2218, Brooklyn Station 
CLEVELAND 


@ VAlley 1-2726 
Lockland Station 
CINCINNATI 













ee - contact 


your local DARLING Representative, or phone 
collect to the DARLING & CoMPANy plant nearest you. 
DaRLING’s fast, convenient, pick-up service can save 
you money and space, and help keep your premises 
clean. 


And remember—if 77 years’ experience in serving 




























i Waucoma 500 
the meat industry can help you solve a problem of any P.O. Box 500 
kind, we’d like to help you. . . at no cost. ALPHA, IOWA 
@ Elgin 2-4600 
P.O. Box 97 


CHATHAM, ONTARIO, CANADA 
- «or your local 


) DARLING & COMPANY | 


Representative 















“BUYING and Processing 
Animal By-Products 
for Industry” 


10.000 SERVICE 
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tions: edible tallow, 7%c, f.o.b. River, 
and 8%c, Chicago basis; original fancy 
tallow, 7c; bleachable fancy tallow, 
6%4c; prime tallow, 6'%c; special tal- 
low, 6c; No. 1 tallow, S34c, and No. 2 
tallow, 5%c. 

GREASES: Wednesday’s quota- 
tions: choice white grease, all hog, 
6%c; B-white grease, 6c; yellow 
grease, 5%c, and house grease, 5%c. 
Choice white grease, all hog, was 
quoted at 7%c, c.a.f. East, on an 
offering basis. 


EASTERN BY-PRODUCTS 


New York, June 24, 1959 

Dried blood was quoted today at 

$4.50 per unit of ammonia. Low test 

wet rendered tankage was listed at 

$4.75@$5 per unit of ammonia and 

dry rendered tankage was priced at 
$1.30 per protein unit. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, JUNE 19, 1959 


Prev. 
Open High Low Close close 
July 14.17 14.17 14.09 14.12b 14.13 
Sept. 13.68 13.68 13.60 13.66 13.66 
Oct. 13.15 13.20 18.20 13.20 13.15b 
Dec. 13.00 13.06 138.00 13.06 13.02 
Mar. 13.02 3.02 138.00 13.02b 12.97b 
May 13.01 13.02 13.01 13.02 13.00b 
July 12.90b ae .-+. 12.85b 12.80b 
Sales: 183 lots. 
MONDAY, JUNE 22, 1959 
July .... 14.05b 14.18 14.13 14.13b 14.12b 
Sept. ... 13.60b 13.66 13.61 13.61 13.66 
Oct. .... 18.15b 13.20 18.20 13.15b 13.20 
Dec. .... 13.05 13.05 13.02 13.02 13.06 
Mar. .... 18.02 13.02 13.00 12.96b 13.02b 
May. s.4¢ eee nes vein 12.97b 13.02 
July .... 12.85b 12.81b 12.85b 
Sales: 109 lots. 
TUESDAY, JUNE 23, 1959 
July .... 14.10 14.10 13.95 14.03 14.13b 
Sept. ... 13.59 13.59 13.44 13.50 13.61 
Oct. .... 13.05b 13.03 13.08 13.05b 13.15b 
Dec, .... 12.95 12.95 12.84 12.90 13.02 
Mar. .... 12.88 12.90 12.83 12.85b 12.96b 
May .... 12.82b 12.90 12.81 12.86 12.97b 
July .... 12.81b 12.81 12.81 12.75b 12.81b 
Sales: 357 lots. 
WEDNESDAY, JUNE 24, 1959 
July .... 13.99 14.02 13.91 13.95 14.03 
Sept. ... 13.45 13.45 13.36 13.38 13.50 
Oct. .... 18.00b 13.05 13.00 12.95b 13.05b 
Dec. .... 12.85 12.89 12.83 12.83b 12.90 
Mar. .... 12.88 12.84 12.82 12.76b 12.85b 
May .... 12.75b 12.84 12.84 12.78b 12.86 
July .... 12.75b ale Spar 12.75b 12.75b 
Sales: 156 lots. 
Wednesday, June 24, 1959 
Crude cottonseed oil, f.o.b. : 
WOO Fi nsec cc ak escegs cee one RES ‘ 13% 
ee DEE EP TT PETE EET TT CEL Oy, None qtd. 
WOROS: Ac kicceseccacenesevctoacces 13n 
Corn oil in tanks, f.o.b. mills ...... 12% 
Soybean oil, f.o.b. Decatur ........ 9.40 
Coconut oil, f.o.b. Pacific Coast .... 184n 
Pest O68. £0:b, MTS oe foc ccc ccine 13% 
Cottonseed foots: ‘ 
Midwest and West Coast ......... 1%@ 1% 
RR RO eh er ey a 1%@ 1% 
Soybean foots, midwest ............ 1%@ 2% 
Wednesday, June 24, 1959 
White dom, vegetable (30-lb. cartons) .... 24 
Yellow quarters (30-Ib. cartons) ........ 26 
Milk churned pastry (750 Ibs., 30's) .... 23% 
Water churned pastry (750 Ibs., 30's) .... 22% 
Bakers’ steel drums, ton lots .......... 18% 


OLEO OILS 


Wednesday, June 24, 1959 
Prime oleo stearine (slack barrels) .. 10 
Hxtra oleo oil (drums) ............ 15% @16%4 
Prime oleo oil (drums) ............ 15 @15% 





n—nominal, a—asked, b—bid, pd.—paid 
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HIDES AND SKINS _ 





Packer hides generally higher this 
week—small packer and country hides 
firm on a nominal basis—Calfskins 
and kipskins mostly nominally steady 
—Sheepskins firm, mostly nominal. 


CHICAGO 


PACKER HIDES: The bulk of 
trading last week took place on 
Thursday, with all sales at higher 
prices. 

On Monday, light native cows were 
bid Yc higher in some instances, St. 
Paul native bulls sold at 19c. Denver 
branded cows sold at 25%c. 

On Tuesday, about 12,000 hides 
sold, mainly at steady prices, with 
an easier tone apparent in afternoon. 
Heavy native steers sold steady at 
24c River, and at 24%c, low freight 
point. Some light and ex-light steers 
sold at 27%%c and 29%c, respectively, 
steady. Northern light native cows 
brought 28c, as demand ebbed. Some 
Northern branded cows sold steady 
at a price of 25%c. 

Fair activity was noted at mid- 
week, with volume estimated at 40,- 
000 pieces. Branded steers sold 
steady, with butts at 22%c ‘and 
Colorados at 21l%2c. Some branded 
cows sold steady at 25%c, Northern 
and Denver. Several thousand more 
heavy native steers sold steady, at 24c 
River, and 24'c low freight points. 
Feature of the day was the sale of 
over 10,000 light native cows, North- 
erns, at 28%c, Chicago and Milwau- 
kee at 29c, and Rivers at 29%c. 

SMALL PACKER AND COUN- 
TRY HIDES: Trading in country 
hides was light the past week, with 
locker-butcher 50/52-Ib. average still 
quoted at 22c nominal. Mixed locker- 
butcher-renderers were pegged at 
20%@21c nominal, and straight 50/ 
52-Ib. rendered hides figured at 20@ 
20%c. No. 3 hides were quoted at 
15@15%c for 50/52-lb. average. 
Midwestern 50/52-lb. small packer 
hides showed little change, with 
prices pegged at 254%@26c nominal, 
as were 60/62’s at 21@22c. 

CALFSKINS AND KIPSKINS: The 
major packer calfskin market firmed 
with the sale of about 20,000 North- 
ern light calf last Thursday at 80c; 
some heavy calf was included at 70c. 
Later, the asking price for heavy 
calf rose to 72%c. Kipskins held about 
steady, with Southeastern sold at 54c 
and overweights at 46c. Last sale of 
River kip was at 55c, and over- 
weights 47c. Small packer allweight 
calf was quoted at 55@56c nominal, 
as was allweight kip at 44@45c. 


Country allweight calf ranged from 
40@42c, with allweight kip at 29@ 
30c nominal. 
SHEEPSKINS: Offerings of shear. 
lings were scant, with Northem. 
River production about steady at 
1.75@2.00, and No, 2’s at .90@1.15, 
No. 3’s appeared draggy at .60@.75, 
Fall clips were quoted at 2.75@3.00 
for Rivers, and some Northerns 
moved at 2.50. Lamb pelts were 
quoted at 2.00:2.50, quality consid. 
ered, for June production. Full wool 
dry pelts held steady at .20 nominal, 
Pickled lambskins were indicated at 
around 13.50@14.00 per dozen. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Wednesday, Cor. date 
June 24, 1959 1958 

Lgt. native steers .... 274%n 15 @15%n 
Hvy. nat. steers ...... 24 @24% 11% Oa 
Ex. Igt. nat. steers ... 29%4n 18 @18%n 
Butt-brand. steers .... 22% 
Colorado steers ....... 21% 8% 
Hvy. Texas steers .... 22%n 9 @ On 
Light Texas steers ... 26%n 18n 
Ex. lgt. Texas steers. . 28%n 16n 
Heavy native cows ...27144@28 12 @12 
Light nat. cows ...... 284,@29% 13%4@16 
Branded cows ........ 2514 @27n 10% @12% 
WOUEO WUE occ ses oc 19 @19%n 7%@ 8 
Branded bulls ........ 18 @18%n 6%@ 7 
Calfskins: 

Northerns, 10/15 Ibs. 70n 50n 

10 Ibs./down ....... 80n 45n 
Kips, Northern native, 

ore 55n 37n 


SMALL PACKER HIDES 
STEERS AND COWS: 


60 Ibs. and over ....21 @22n 9Yn 
| er ee eee 251% @26n 12n 
SMALL PACKER SKINS 
Calfskins, all wts. ...55 @56n 32%n 
Kipskins, all wts. ...44 @45n 25n 
SHEEPSKINS 

Packer shearlings: 
i PARTS ee 1.75@ 2.00 1.00@2.00n 
AG. Re gieteceeNeads -90@ 1.15 55@7in 
Dey Pes oi. .s 18n 


Horsehides, untrim..12.00@12.50n 
Horsehides, trim. ..11.50@12.00n 


7.75@8.25n 
7.00@7.50n 


N. Y. HIDE FUTURES 


FRIDAY, JUNE 19, 1959 


Open High Low Close 
July ...27.82b 27.70 27.30 27.65 
Oct. ... 25.01 25.01 24.30 24.58 
Jan, ... 22.47 22.47 22.02 22.00b- .09a 
Apr. ...20.75b 20.75 20.65 20.50b- .75a 
July ... 19.40b Tike Sele 19.40b-20.00a 
Sales: 89 lots. 
MONDAY, JUNE 22, 1959 
July ... 27.85 27.85 27.65 27.50b- 61a 
Oct. ... 24.50 24.60 24.45 24.45 
Jan, ... 22.00b Taiss yy 21.80b- .95a 
Apr. ... 20.40b 20.30b- .80a 
July ... 19.20b 19.10b- .40a 
Sales: 24 lots. 
TUESDAY, JUNE 23, 1959 
July ...27.25b 27.20 27.05 27.10b- .15a 
Oct. ... 24.40 24.40 24.00 24.11 - .10 
Jan, ...21.60b 21.60 21.85 21.40b-  .65a 
Apr. ... 20.60 20.15 20.15 20.00b- .40a 
July ... 19.00b aeee eek 18.70b-19.20a 


Sales: 105 lots. 
WEDNESDAY, JUNE 24, 1959 


July ... 27.03 27.60 27.03 27.45 - .50 
Oct. ... 24.00b 24.50 24.02 24.50 

Jan. ... 21.40 21.75 21.40 21.70b- 90a 
Apr. ... 20.95a 20.30 20.15 20.00b- .30a 
July ... 18.60b eee Jone 18.75b 


Sales: 50 lots. 
THURSDAY, JUNE 25, 1959 


July ... 27.65 27.85 27.61 27.66b-  .7 
Oct. ... 24.55 24.65 24.55 24.65b- 

Jan, ... 21.80b 21.90 21.85 21.90b-22.00a 
Apr. ... 20.45b 20.45 20.40 20.30b- . 
July 18.75b eye ees 18.95b-19.10a 


Sales: 20 lots. 
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Cattle Kill Down A 
May; Hog Slaughter 
Reaches 15-yr. High 


Slaughter of bovine stock under 
federal inspection in May settled to 
several-year lows, while hog kill, down 
seasonally, was at its highest level 
in 15 years. Slaughter of sheep and 
lambs was up from a month earlier, 
but smaller than last year. Year totals 
showed the spread in cattle and calf 
kills growing wider, in the negative di- 
rection, while that of hogs held to 
its edge over numbers last year. 

Slaughter of cattle in May num- 
bered 1,412,043 head compared with 
1,468,834 for the same month last 
year. The five-month aggregate of 6,- 
939,834 represented a lag of about 
210,000 head below last year’s count 
for the same period. 

May slaughter of calves at 357,- 
644 head was the smallest for the 
month since 1943 and it was about 
80,000 head smaller than a year 
earlier. The five-month total calf kill 
was about 23 per cent smaller than 








last year. 

Hog slaughter in May, numbering 
4,969,554 head, was about 10 per cent 
larger than the May 1958 count of 
4.443.999, or about in line with the 


tise in the fall pig crop. The January- ~ 


May aggregate of 27,925,965 head 
represented about a 13 per cent 
spread over last year’s five-month 
aggregate of 24,208,796. 

Slaughter of sheep and lambs num- 
bered 1,017,206 head for a small rise 
above the April count, but fell slightly 
below such slaughter in May last year. 
Slaughter of the animals for the year 





CATTLE. 
1959 1958 
DENOR . b. caicduchewss 1,440,819 1,629,560 
pe Or oe hee 1,219,323 1,308,695 
Tc divevectwecken 1,334,418 1,360,232 
BOTT . cc vescisvicecces 1,433,231 1,383,108 
BE SN cis bo oa pebtingcs 1,412,043 1,468, 
SR Ri ciedviccccereed. Vaarer 1,505,572 
DU iicctvscctvevdivecs cbeunse 1,561,495 
Re Si vc ucieeakes eke ce 1,478,659 
DANES ai ciapetcasee ovens 1,560, 
COUGINE sei eviccsdcces cdecics 1,646, 
WOVONOE Svisecccuecd  dcuees 1,302,3) 
WOCOMDOE ii civic ciccd exper 1,436,981 
CALVES 
1959 1958 
EE eee eee 424,272 546,952 
February ......+...+++ 376,763 467,991 
MROGOE 5 vcs vi0csaseece de 423,088 518,145 
pS PP etre ee eee 405,652 485,480 
RENTS ere ms ee 357,644 487,532 
SOME Sie eacesanedeoaucs —stdwes 430,001 
WU: cdavadesebeddess  ceenes 434,512 
pS OPE Le Ne Lee TT 424,458 
BORIOMNOE 6s cv ssicices . senace 472,377 
GEREE cccetevenbetve:. caves 540,799 
TROVUNEGE: | vn edieds 6s 500s teeeae 440,685 
December ...ccccscces cecces 474,285 
HOGS 
1959 1958 
January ...........+..5,884,657 5,531,175 
February .....0-..ee0. 5,686,088 4,452,619 
MOR vectcoctanpendes 5,732,866 4,817,607 
BOE ociccccctvccesecs 5,651,900 4,963,396 
WE wagenentdokend ees 4,969,554 4,443,999 
SME: ciccesoadtpedcleoee: eames 4,209,047 
ME ca dncntasgescdesed. epeyer 4,326,283 
pS  PPEV TT PETIT Ce ee 4,514,871 
September ...cccccsces seecies 5,219,365 
QOCODOP secccescnseses sevcew 5,910,924 
November ...c.ccscsee ceccee 5,257,906 
DOCOMBCF .ncccccccces § sseces 5,814,371 
SHEEP 
1959 1958 
TANUATY ..cccccccccess 1,322,228 1,060,874 
VODruary ..ccccscceces 1,079,819 940,291 
TRAGER | oc cticvecsacgesee 1,143,432 999,601 
pe Derr ere 1,100,519 1,148,776 
DAF. ccccicncvccessesd 1,017,206 1,121,919 
TERE eve ccctctiecnccee  tdveve 1,041, 
FRE cwcoiccsrvedsescsn  weveds 1,012,790 
AUBUBE cccccccccccscce cvvees 950,437 
September ........200+  seeees 1,044,666 
CODER wnccccccccccsce sesess 1,130,553 
November .....ceeeees seeves 883,403 
December ..ccccccccscs evvvce 1,061,389 
JANUARY-MAY TOTALS 
1959 1958 
Cattle .....cccccvcece 6,939,834 7,149,679 
Calves ...cccccceveces 1,987,419 2,456,100 
) Pre er 27,925,065 24,208 796 
BROOD 2 cccecccovaccs 5,663,204 5,271,461 











BUFFALO LIVESTOCK 
Receipts at Buffalo, N. Y., in May 
1959, as reported by the USDA: 


Record Five-Mo. Cattle Run 
At Sioux City Stockyards 


Salable cattle and calf numbers at 
the Sioux City Stockyards through 
May reached an all-time record, ac- 
cording to the U. S. Department of 
Agriculture. For the first five months 
of this year, a total of 604,506 cattle 
and 23,301 stock calves went on sale, 
exceeding the 1958 supply, when 
555,399 head arrived in the five- 
month period. 

Increased local demand for Choice 
Sioux City beef and nationwide order 
buyer demand for cattle has ac- 
counted largely for the growth, al- 
though cattle feeding has expanded 
sharply during the past years in the 
Sioux City area. 

Hog numbers in the first five 
months reached 906,455 head, sur- 
passed oily twice in recent years—in 
1952 when 1,130,289 head were 
counted and in 1944 when 1,382,240 
head arrived in the like period. The 
1959 five-month supply was about 
54 per cent above 1958. Sheep num- 
bers for the five months at 163,701 
head were the largest since 1955. 


TRUCKED-IN RECEIPTS AT 
59 MARKETS 
Trucked-in receipts of livestock by 
classes during April 1959 and 1958 
at 59 public markets: 


TOTAL TRUCKED-IN RECEIPTS 
Number of head 


Apr. 1959 Apr. 1958 
ot eR ae rie: Blea ey bor ch- 4 1,356,005 1,820,608 
Calves cs ccccscaccspescscse 194,383 "218,907 
TIOOG. icc cs cécmacosasesees 2,654,848 2,352,254 
Sheep and lambs ........ 549,355 611,496 


Trucked-in receipts at 59 public 
markets constituted the following per- 
centages of total Apr. receipts: Cat- 
tle, 88.2; calves, 87.5; hogs, 91.5; 











held to moderate edge over kill for Total receipts oe 1810 oatT 3017 3330 «= and sheep, 54.7. Percentages in 1958 
the same five months of 1958. Shipments -------: bugr 2dti | bee oar _-—« were 88.6, 91.7, 91.2 and 61.9. 
LEADING PACKERS specify: ma Bi: 
“. AIR: G- CHEK Hog Order Buyers Exclusively 
Interaal fuera lover Geo. Hess W. E. (Walley) Forros 
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AIR-WAY PUMP & EQUIPMENT CO., 4501 W. Thomas St., Chicago 51, Ill. 


R. 0. (Pete) Line 


Earl Martin 


HESS-LINE CO. 


Indianapolis Stock Yards © Indianapolis 21, Ind. 
Telephone: MElrose 7-5481 



































Looking for Something? ....... 
or Someone?....... 


see our classified pages 60 and 61 
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WESTERN BUYERS 


LIVESTOCK ORDER BUYERS 
Phone: Cypress 4-2411 
ALGONA, IOWA 


BUY HOGS IN THE HEART OF THE CORN BELT 
10 OFFICES TO SERVE YOU 
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PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ended Saturday, June 20, 1959, as 
reported to THE NATIONAL PRO- 

ER: 


VISIONER 
CHICAGO 
Armour, 6,101 hogs; shippers, 15,- 

080 hogs; and others, 17,117 hogs. 
Totals: 17,088 cattle 110 calves, 
38,298 hogs and 8,200 sheep. 

KANSAS CITY 

Cattle Oahees Pay Sheep 


Armour. 1,875 
Swift . . 1,722 a0? 4,894 1,696 

Wilson . 605 rei 3/843 ame 

Butchers 1,912 1 54 6 

Others . 1,164 --. 4,592 5,567 
Totals .7,278 417 17,708 7,269 

OMAHA 
Cattle & 
Calves Hogs Sheep 


Armour ... 6,054 11,180 3,167 
Cudahy ... 3,544 9.047 1,488 
a eee 4,851 10,453 2,454 
Wilson ... 321 1.687 ées 
Cornhusker. 945 
Gr. Omaha. 754 
Hygrade .. 1,592 
Midwest 373 
Neb. Beef . 457 
Omaha .... 675 
O'Neill ... 1,363 
e & C. .. 1,234 
eee 1,090 
Rothechita. 1,031 boa 
Union .... 1,508 are 
Others .... 878 10,679 
Totals ..26,670 43,046 7,109 
8T. PAUL 


Cattle Calves Hogs Sheep 
Armour. 4,665 1,031 12,572 1,475 
Bartusch 977 eee 
Rifkin . 844 14 
Superior. 1,968 vas ee dia 
Swift .. 4,815 959 17,834 1,609 
Others . 4,385 1,373 18,344 263 


Totals 17,654 3,377 48,750 3,347 
8T. JOSEPH 
Cattle Calves Hogs Sheep 
Swift .. 3,777 103 13,930 5,553 
Armour. 3,014 48 5,554 1,048 
Sietz ... 1,527 wai meat aes 
Othere . 4,646 46 5,615 eae 
Totals*12,964 964 797 25, 25,009 6,601 
*Do not include 244 cattle, 4 
calves, 3,544 sheep and 46 hogs 
direct to packers. 


SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour. 3,068 -.. 5,835 1,308 
Swift .. 3,631 --- 7,104 176 
8. C. Dr. 
Beef . 4,492 
8. C. Dr. 


eee --- 9,409 are 
Raskin . 1,434 te as ° 
Butchers 214 


Others . 8,790 ... 12,356 86 
Totals 21,629 -.. 34,204 1,565 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy . 675 ees 8,280 Reig 
Dunn 1 eas aed 
Dold .. 87 ope 499 
Excel 690 Ari 4 ane 
Harshman ... wae os 28 
Swift .. a4 oat cael 2'051 
Others . 353 se 120 758 
Totals 1,947 --- 8,899 4,617 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
7 335 100 


Armour. 998 

Wilson . 482 58 1,289 721 

Others . 1,870 186 1,927 695 
Totals* 3,350 251 3,551 1,516 
*Do not include 381 cattle, 20 

calves and 5,904 hogs direct to 





packers. 
LOS ANGELES 
Cattle Calves Hogs Sheep 
Cudahy. ... ses 386 
Swift .. 207 
Ideal .. 516 


Atlas .. 470 83 
Goldring 411 $4 
Highland 314 
Harman. 274 


Acme .. 238 

Gr. West 176 ae ti 
United . 117 ate 80 
Colton . 109 76 es 
Clough’ty ... mr 340 
Klub’ kin 78 79 obits 
Others . 830 113 132 





Totals 3,740 351 938 


58 


N. 8. YARDS 

Cattle Calves Hogs Sheep 
Armour. 1,128 --+ 4,625 ihe 
Hunter. pay --- 4,339 a 

i Ee are | --» 5,054 
Heil . ae coe 2,108 an 
Others * 6,771 - 39,275. 3,917 
Totals 7,899 - 55,491 3,917 


FORT WORTH 
Cattle Calves Hogs Sheep 
Armour. 863 192 1,059 4,664 


oo -- 750 845 1, 665 6,478 
Cit. 253 eee oe 
Rosenthal 278 60 exe "84 


Totals 12,144 1,007 2,724 11,226 


MILWAUKEE 

Cattle Calves Hogs Sheep 
Packers. 1,094 1,638 4,103 208 
Butchers 2,643 846 79 24 


Totals 3,737 2,484 4,182 232 


CINCINNATI 
Cattle Calves ovens Sheep 
ae 204 
Schlachter 124 
Others . 2,795 


Totals 2,919 
TOTAL PACKER PURCHASES 
Week Same 
ended Prev. week 
June 20 week 1958 


“45 wae 
940 10, 028 1,277 





Cattle ...129,019 133,588 147,520 
Hogs ....287,918 279,748 205,325 
Sheep .... 52,089 58,863 53,402 
CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 
cago, week ended Wed. June 24: 
Week Week 

ended ended 

June 24 June 17 





Packers’ purch. .. 25,645 26,725 
Shippers’ purch. .. 18,727 16,327 
WOMEN 6 cv assbine 44,372 43,052 
CORN BELT DIRECT 
TRADING 


Des Moines, June 24— 
Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 


quoted by the USDA: 


BARROWS & GILTS: 


U.S. No. 1, 200-220.$15.25@16.50 
U.S. No, 1, 220-240. 15.00@16.30 
U.S. No, 2, 200-220. 15.25@16.00 
U.S. No. 2, 220-240. 14.85@15.85 
U.S. No. 2, 240-270. 14.10@15.45 
U.S. No. 3, 200-220. 14.85@15.75 
U.S. No. 3, 220-240. 14.45@15.60 
U.S. No. 3, 240-270. 13.75@15.20 
U.S. No, 3, 270-300. 13.10@14.45 
U.S. No. 2-3, 270-300 13.35@14.50 
U.S. No, 1-3, 180-200 14.25@16.00 
U.S. No. 1-3, 200-220 15.25@16.00 
U.S. No. 1-3, 220-240 14.85@15.80 
U.S. No, 1-3, 240-270 14.10@15.30 
SOWS 


No, 1-3, 270-330 12.00@13.65 
. 1-3, 330-400 11.00@12.65 
No, 1-3, 400-550 8.75@11.40 


Corn Belt hog receipts, 
as reported by the USDA: 


This Last Last 


cietct 
RnR 
y 4 
i] 


week week year 

est. actual actual 
June 18 . 66,000 49,000 50,000 
June 19 36,000 36,000 42,500 
June 20 . 26,000 " ,000 
June 22 . 72,500 51,000 55,000 
June 23 50,500 42,000 57,500 
June 24 47,000 66,000 43,500 


NEW YORK RECEIPTS 

Receipts of livestock at 
Jersey City and 4lst st., 
New York market for the 
week ended June 20: 


Cattle Calves Hogs* Sheep 
Salable ... 36 7 aA woe 
Total (incl. 
directs) .1,580 147 16,537 2,822 
Prev. wk. 

Salable .. 78 7 
Total (incl. 
directs) ..1,687 78 15,009 2,356 


*Includes hogs at 31st Street. 


WEEKLY LIVESTOCK SLAUGHTER 
Slaughter of livestock at major centers during the week 
ended June 20, 1959 (totals compared), as reported by 
the U. S. Department of Agriculture: 


Sheep &- 
Cattle Calves Hogs Lambs 
Boston, New York City Area! ..... 13,132 9,752 42,168 43,402 
Baltimore, Philadelphia .......... 7,660 763 28,065 2 750 
Cincy., Cleve. ., Detroit, Indpls. ... 18,121 5,681 106,508 19,389 
Chicago Mig chaste covets kaceee 21,8 ,206 41,688 4,527 
St. Paul-Wis. Areas? ............ + 26,710 12,082 89,698 8,934 
RSS SEs Pe Pee eee 10710 1,806 72,157 4,855 
Sioux City-So. Dak. Area* ........ 20,885 sée 77,232 14,437 
CET, Cota cet sved wa cdeson . 84,077 85 63,868 11,815 
NG SEN” sd a'n ve 0:8 bc ho Whateraccie 9,923 ee 31,011 wen 
Iowa-So. Minnesota® .............. 30,468 5,148 223,430 24,711 
Louisville, Evansville, Nashville, 

RRS PF er ae 6,167 4,447 50,880 pee: 
Georgia-Florida-Alabama Area’ .... 5160 2,304 20,941 Be 
St. Joseph, Wichita, Okla. City ... 17,348 39,172 9,419 
Ft. Worth, Dallas, San Antonio ... 11,698 4,455 16,342 22,108 
Denver, Ogden, Salt Lake City ... 16,913 227 434 20,405 
Los Angeles, San Fran. Areas® oe 4 2 252 25,447 25,97: 


ae 1974 
Portland, Seattle, Spokane ... . 329 13,996 9, 
Grand totals 56,495 


Totals same week 1958 ...... 


1Includes Brooklyn, Newark and Jersey Cit, 


esescccvecee 218.188 
290,4' 


eee 


78,075 847,206 218; 


955 10,028 1,481 





St. Paul, Minn., and Madison, Milwaukee, reen Ry 
St. Louis National Stockyards, B. St. Louis, Ill, . Lou 
cludes Sioux Falls, Huron, Mitchell, Madison, Bg Waterto’ wn, 8.. Dak, 
neludes Lincoln and Fremont, Nebr., a: lenwood, Iowa. "Includes Al- 
bert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, ‘oln 
Moines, Dubuque, Estherville, Fort Dodge, Marshalltown, Mace Site 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. "Includes Biemiag- 
ham, Dothan and Montgomery, Ala., Albany, Atlanta, Moultrie, 
ville, and Tifton, Ga., Barstow, Hialeah, Jacksonville, Ocala and ‘Guin, 
"8Includes Los Angeles, San Francisco, So. San Francisco, San J 
out Vallejo, Calif. 





LIVESTOCK PRICES AT 10 CANADIAN MARKETS 

Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 10 leading markets in 
Canada during the week ended June 13 compared with 
same week in 1958, as reported to the Provisioner by the 
Canadian Department of Agriculture: 


GOOD VEAL HOGS* LAMBS 
STEERS Seti Grade B* Good 
All wts. Gd. & Ch. Dressed Handyweights 
1959 1958 1959 1958 1959 1958 1959 

Toronto . $24.50 $23.82 “ 19 $32.30 $24.25 $33.00 $25.00 pas 
Montreal .... 24.30 24.20 27.00 27.15 24.60 38.25 pene one 
Winnipeg .. 22.98 22.95 . 33.78 28.70 21.75 30.66 20.00 sia 
Calgary .... 22.45 22.10 28.70 27.65 20.60 28.11 20.85 20.45 
Edmonton .. 22.10 21.75 31.00 27.50 20.90 28.85 17.50 24.0 
Lethbridge . 22.00 22.00 26.00 26.00 20.60 28.50 as RES 
Pr. Albert . 21.40 20.80 27.60 25.00 20.50 28.60 21.25 23.00 
Moose Jaw . 21.75 21.80 29.75 23.10 20.50 28.75 +5 .a0:: ne 
Saskatoon .. 21.50 21.90 28.50 28.00 20.50 29.30 19.50 20.00 
Regina ..... 21.60 21.10 29.50 24.50 20.50 28.60 ie orks 


*Canadian government qualit remium not included. 


q 
s 





SOUTHERN RECEIPTS 
Receipts of livestock at six packing plant stockyards 
located in Albany, Moultrie, Thomasville, Tifton, Ga.; 
Dothan, Ala.; and Jacksonville, Fla., week ended June 20: 


Cattle Hogs Sh 
Week ended June 20 ....... édogee coccccece 2000 425 15, 
Week previous (six days) ...... puintssceesse: Ee 442 13,758 
Corresponding week last year .......... ‘ode 2) 557 748 10,526 





LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 
Joseph on Tuesday, June 
23 were as follows: 


LIVESTOCK PRICES 
AT LOUISVILLE 


Livestock prices at Louis- 
ville on Tuesday, June 23 


CATTLE: were as follows: 
Steer, choice ..... $26. suaer. "15 a 
Steers, good ....... 25.00@26.75 CATTLE: pee 
Heifers, gd. & ch. .. 25.00@27.75 Steers, gd. & ch. ..$26.00@28. 
Cows, util. & com’1. 18.25@20.09 Steers, stand ........ None bay 
Cows, can. & cut. .. - 50@18.00 jae at gd. & ch. .. 25.00@ “00 
Bulls, util. & com’l, 20.50@22.75 “perma ON gar ag OR rs 
VEALERS: ows, util. & com’l. 18.00@21. 
Gaad: & choice 29.00@31.00 Cows, can. & cut. .. 16.00@18.00 
Calves, gd. & ch... 25:00@28.00 Bulls, util, & com’l. 24.00@25.75 


BARROWS & GILTS: 
N 


U.S. No. 1, 180/240. 16.00@16.40 VEALERS: ; 
U.S. No. 3, 240/270. 14.00@14.50 Choice & prime ... 32.00@33.00 
U.S. No. 8, 270/300. 13.25@14.25 Good & choice ..... 29.00@32.00 
U.S. No. : 2, 180/200 15.00@16.25 Calves, gd. & ch... 26.00@29.00 
U.S. No, 1-2, 200/220 15.75@16.25 
U.S. No. 1-2; 220/240 15.75@16.25 BARROWS & GILTS: 
U.S. No. 2-3, 200/240 14.75@15.25 U.S. No. 1-8, 190/225 16.50@17.00 
U.S. No. 2-3, 240/270 14.25@14.75 U.S. No. 2-8, 220/240 16.00@16.25 
U.S. No. 2-3, 270/300 14.00@14.25 U.S. No. 2-3, 270/300 15.00@15.50 
U.S. No, 1-8, 180/240 14.75@15.75 
os. re 18, 240/270 14.50@15.00 SOWS, U.S. No. 1-3: 

Paige dies ale 350/500 Ibs 11.00@12.00 
270/330 Ibs. ........ 12.00@13.00 Fag a : 
830/400 Ibs. °...-... 10.00@12.50 500/600 Ibs. ....... 10.00@11.00 

100/550 aa Speers 8.75@11.25 5 swaps. 
Good & choice . 23.50@25.50 Choice & prime ... 25.00@26. 
ce ay aey 2 Ba 22.00@23.50 Good & choice .... 22.00@25 
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SLAUGHTER 
REPORTS 


Special reports to the NATION- 
PROVISIONER showing the 
humber of livestock slaughtered at 
ig centers for the week ended June 
bo, 1959, compared: 


CATTLE 


Week 
ended 
June 20 


Cor. 
Prev. week 
week 
hicagot . 
an, Cityt . 
pmaha*+ ace BB 
.S. Yardst 7,899 
t. Josepht. 12,861 
foux Cityt. 14/740 
Vichita*t 2,594 
. York, Bost., 
Jer. Cityt 13, 132 
dkla. City*t 4/002 
incinnati§. 3,455 3,126 
Denvert ... mk dey 
t. Pault .. 13,269 12,775 
3,731 3,889 


filwaukeet. 
. 127,847 130,333 
HOGS 


3, 012 


10,494 
3,495 


Totals 


hicagot . 23,218 
an, Cityt . 17,708 
mahat* 1,293 
8. Yardst 55,491 
i. Josepht. 19, 510 
joux Cityt. 41.396 
ichita*t . 12,061 
. York, Bost., 
Jer. Cityt 42) 168 
Dkla, City*t 91455 
incinnati§. 10,709 
Denvert 
m Pant... 
ilwaukeet. 


10, 559 


$2,599 
4,445 


30,406 
4,180 


. -807,595 299,061 
SHEEP 
3,209 


Totals 


hicagot 
an. Cityt . 7269 
maha*t ... 7,149 
¥. S. Yardst 3,917 
st. Josepht. 10,245 
Sioux Cityt. 1,943 
Wichita*t 

. York, Bost.. 
Jer. Cityt 43, 402 
kla, City*t 1,516 
neinnati§. 244 
Denvert ... rere 
Mt. Pault .. 3,084 
ilwaukeet. 232 

Totals ... 82,210 

*Cattle and calves. 

tFederally inspected slaughter, 
including directs. 

{Stockyards sales for local slaugh- 
ter. §Stockyards receipts for local 
‘laughter, including directs. 


LIVESTOCK PRICES 

AT INDIANAPOLIS 

Livestock prices at Indi- 
mapolis on Tuesday, June 


13 were as follows: 
(ATTLE: 
Steers, choice . 
Steers, g 
Heifers, gd. & ch. .. 
util. & com’l. 
can, & cut.. 
, util, & com’l. 


Cwt. 
@29.00 





VEALERS: 


Good & prime + 29.00@33.50 
Util. & stand. .... 25.00@29.00 


BARROWS & GILTS: 


U.S. No. 1, 200/220. 17.25 only 
No. 3, 200/220. 16.00@16.25 
220/240. 15.75@16.00 
, 240/270. 15.50@15.75 
0. 270/300. 14.75@15.25 
No. 1-2, 180/200 16.90@17.00 
No. 1-2, 200/220 17.00@17.25 
No. 1-2 220/240 16.50@17.00 
No. 2-3, 200/220 16:25@16.65 
, 220/240 16.00@16.65 
, 240/270 15.50@16.00 
, 270/300 15.00@15.50 
. No, 1- 3) 180/200 16.25@16.85 
No. 1-3; 200/220 16.50@17.00 
No. 1-3, 220/240 16.25@16.75 
- No. 1-8, 240/270 15.75@16.50 
SOWS, U.S. No. 1-3: 
180/270 Ibs. 
270/330 Ibs. 
330/400 Ibs, 
400/550 Ibs. 


LAMBS: 


Choice & ee -+-. 25.50@26.50 
d & choice . 22. 50@25. 50 


aadaaadadaqddad 
BPBBhENererennn 


aq 
nR 


CHICAGO LIVESTOCK, 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods: 

RECEIPTS 
Cattle Calves Hogs 
June 1,006 25 9,202 
17 6,912 


June 
June ied 938 
226 11,248 
100 12,500 
100 8,500 


426 32,248 
198 29 137 
\ 3,627 824 25,843 3, 
‘Including 129 cattle, 2,786 hogs 
and 811 sheep direct to packers. 
SHIPMENTS 
June 18 50 4,673 
June 19 0 27 2, 
June 20 eee 360 
June 22 3,466 20 
June 23 «+. 3,000 500 
June 24 7,000 «+. 2000 700 
Week so 
far ..19,605 .-- 8,466 1,220 
Wk. ago.18,419 95 7,735 1,300 
Yr. ago.18,040 142 7,229 217 


LIVESTOCK RECEIPTS 
Receipts at 12 markets 
for the week ended Friday, 
June 19, with comparisons: 
Cattle Hogs Sheep 
Week to 
date ..205,900 319,600 
Previous 
eer sa 000 321,700 72,800 
Same 
1958 e504, 500 261,800 74,500 
PACIFIC COAST LIVESTOCK 
Receipts at leading Pacific Coast 
markets, week ended June 19: 
Cattle Calves Hogs Sheep 
Los Ang...4,314 936 900 300 


N. P’tland. 1,800 325 2,400 4,900 
Stockton :1,950 575 1,000 1,700 


CANADIAN KILL 
Inspected slaughter of 
livestock in Canada for the 


week ended June 13: 
CATTLE 


276 
159 


74,700 


Same 
week 
1958 
17,180 
17,275 


Western Canada.. 
Eastern Canada.. 


16,679 
14,181 


34,455 


Western Canada.. 
Eastern Canada.. 


82,943 
67,610 


51,632 
48,250 


99,882 
108,136 


Totals 
All hog carcasses 
graded 


Western Canada.. 2,194 


Eastern Canada.. 


2,590 
2,391 3,226 


4,585 5,816 


LIVESTOCK PRICES 
AT SIOUX CITY 
Livestock prices at Sioux 
City on Tuesday, June 23 


were as follows: 
CATTLE: 


Steers, prime 
Steers, choice 


Totals ......... 





Cows, util. & com’l. 
Cows, can. & cut. .. 
Bulls, util. & com’l. 
Bulls, cutter 
BARROWS & GILTS: 
U.S. No. 1, 180/240. 


21. 00@ 22.50 


15.50@16.00 
15.50@16.00 
14.75@15.75 


.S. No, 2; 180/240. 
8. No. 2, 240/270. 
.S. No. 3, 200/240. 15.25@15.50 
S. No, 3, 240/270. 14.25@15.25 
“S. No. 3, 270/300. 13.25@14.25 
.S. No, 1-2, 180/240 15.50@16.25 
8S. No. 2-3, 200/240 15.25@15.75 
“8. No. 2-8, 240/270 14.50@15.25 
U.S. No. 2-3, 270/300 13.50@14.25 
SOWS, U.S. No. 1-3: 
180/330 Ibs. 
330/400 Ibs. 
400/550 Ibs. 


11.50@13.25 
- 10.50@11.75 
9.50@10.75 


None qtd. 
None qtd. 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
June 23 were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 


N.S. Yds. 
HOGS: 
BARROWS & GILTS: 
U.S. No. 1: 

180-200 A 
200-220 B .. 
_ 220-240 C .. 
U.S. No. 2: 
180-200 D .. 
200-220 E .. 
220-240 F .. 
240-270 G .. 
U.S. No. 3: 
200-220 H .. 15.75-16.25 
220-240 J .. 15.50-16.25 
240-270 K .. 15.00-16.00 
270-300 L .. 14.25-15.50 
U.S. No, 1-2: 
180-200 M .. 
200-220: N .. 16.50-17.00 
220-240 P .. 16.00-16.75 


U.S. No. 2-3: 
200-220 Q .. 
220-240 R .. 
240-270 S .. 15.15-16.10 
270-300 T .. 14.25-15.50 


U.S. No. 1-2-3: 

180-200 V .. 16.25-16.75 
200-220 W .. 16.00-16.75 
220-240 Y .. 15.75-16.50 
240-270 Z .. 15.25-16.25 


SOWS: 

U.S. No. 1-2-3: 

180-270 HB. 13.50-13.75 
270-330 HD. 13.00-13.75 
330-400 HF. 11.75-13.75 
400-550 HG. 10.50-12.25 


16.50-17.00 
None qtd. 


None qtd. 
None qtd. 
None qtd. 
None qtd. 


16.50-17.00 


16.00-16.50 
15.75-16.50 


Chicago 


- -$16.50-17.00 $15.75-1'..v0 


16.50-17.00 
16.00-17.00 


15.75-16.75 
16.50-16.75 
15.75-16.75 
15.50-15.85 


15.75-16.00 
15.35-16.00 
15.00-15.50 


Kansas City 


None qtd. 
None qtd. 
None qtd. 


None qtd. 
None qtd. 
None qtd. 
None qtd. 


None qtd. 
None qtd. 
None qtd. 


14.25-15.00 $14.00-15.00 


15.75-16.75 
16.25-16.75 
15.85-16.75 


15.85-16.25 
15.50-16.25 
15.00-15.75 
14.50-15.25 


15.75-16.50 
16.25-16.50 
15.75-16.50 
15.35-15.85 


None qtd. 

12.50-13.75 
11.25-12.50 
10.00-11.25 


SLAUGHTER CATTLE & CALVES: 


STEERS: 
Prime: 
900-1100 

1100-1300 

1300-1500 
Choice: 
700- 900 
900-1100 

1100-1300 

1300-1500 
Good: 
700- 900 
900-1100 

1100-1300 
Standard, 

all wts. .. 
Utility, 
all wts. .. 

HEIFERS: 
800-1000 Ibs.. None qtd. 
Choice: 

600- 800 Ibs.. 27.50-29.00 
800-1000 Ibs.. 27.50-29.00 
Good: 
500- 700 Ibs.. 26.25-27.50 
700- 900 Ibs.. 26.00-27.50 
Standard, 

all wts. .. 
Utility, 

all wts. .. 

COWS: 

Commercial, 
all wts. .. 
Utility, 
all wts. .. 
Can. & cut., 
all wts. .. 14.50-18.50 

BULLS (Yris. Excl.), All 
Commercial . 22.00-24.00 
Utility 
Cutter 17.00-21.00 

VEALERS, All Weights: 
Ch. & pr.... 29.00-34.00 
Stand. & gd. 21.00-30.00 


Ibs.. None qtd. 
Ibs.. None qtd. 
Ibs.. None qtd. 


Ibs.. 
Ibs.. 
Ibs.. 
Ibs.. 


27.75-29.50 
27.75-29.50 
27.50-29.50 
27.50-29.00 
Ibs.. 26.25-27.75 
Ibs.. 26.25-27.75 
Ibs.. 26.00-27.75 
24.50-26.25 


20.00-24.50 


23.00-26.25 


19.00-23.00 


19.50-21.50 


18.50-19.50 


30.25-31.25 
30.25-31.50 
29.75-31.50 


28.25-30.25 
28.25-30.25 


28.00-30.25 
27.75-30.25 


26.50-28.25 
26.25-28.25 
26.00-27.75 
24.25-26.50 


22.25-24.25 


None qtd. 


27.50-29.00 
27.50-29.00 


25.50-27.50 
25.50-27.50 


23.00-25.50 


21.00-23.00 


20.50-21.50 


18.00-20.75 


16.00-19.50 
Weights: 

25.50-26.00 
23.00-25.50 
20.00-23.00 


None qtd. 
24.00-32.00 


CALVES (500 Lbs. Down): 


Choice 
Stand. & gd. 19.00-27.00 


SHEEP & LAMBS: 


None qtd. 
None qtd. 


LAMBS (110 Lbs. Down): 


EWES (Shorn): 
Gd. & ch, .. 
Cull & util.. 


15.50-16.00 
15.85-16.00 
15.85-16.00 


15.25-15.50 
15.25-15.50 
15.00-15.25 
14.50-15.00 


15.25-15.75 
15.50-15.75 
15.25-15.75 


15.00-15.50° 


None qtd. 

12.00-12.75 

11.00-12.25 
9.50-11.00 


None qtd. 

None qtd. 

None qtd. 

27.00-29.00 
27.00-29.00 
26.75-29.00 
26.50-28.75 
25.00-27.25 
25.00-27.25 
24.75-27.00 
23.00-25.00 


21.00-23.00 


None qtd. 


27.00-28.75 
27.00-28.75 


25.00-27.00 
25.00-27.00 


23.00-25.00 


21.00-23.00 


19.25-21.00 
17.50-19.25 
14.75-18.00 
21.50-22.50 
20.50-22.00 
19.00-21.00 


28.00-32.00 
20.00-28.00 


28.00 only 
20.00-25.00 


Omaha 


None qtd. 


St. Paul 


None qtd. 


$15.75-16.00 $16.25-16.75 


15.75-16.00 


None qtd. 
None qtd. 
None qtd. 
None qtd. 


None qtd. 
None qtd. 
None qtd. 
None qtd. 


15.00-15.75 
15.50-16.00 
15.50-16.00 


15.00-15.50 
15.00-15.50 
14.00-15.25 
13.00-14.50 


15.00-15.50 
15.00-15.75 
15.00-15.75 
14,00-15.50 


None qtd. 

11,.50-13.00 

10.25-11.75 
9.00-10.50 


None qtd. 

29.00-30.50 
28.75-30.50 
27.00-29.50 
27.00-29.25 
26.75-29.25 
26.50-29.25 
24.75-27.00 
24.75-27.00 
24.50-27.00 
22.75-25.00 


21.00-22.75 


28.50-29.50 


26.50-28.75 
26.50-28.75 


23.75-26.50 
23.75-26.50 


22.50-23.75 


20.50-22.50 


19.00-20.00 
18.00-19.00 
16.00-17.75 
22.50-23.75 
21.50-23.50 
20.00-22.00 


32.00 only 
25.00-28.00 


None qtd. 
None qtd. 


24.50-235.50 
23.50-24.50 


5.00- 
4.00- 


6.25 
5.00 


16.25-16.75 


16.00-16.75 
16.00-16.75 
16.00-16.75 
15.50-15.75 


None qtd. 
None qtd. 
None qtd. 
None qtd. 


16.00-16.75 
16.00-16.75 
16.00-16.75 


15.50-16.00 
15,25-16.00 
14.50-15.75 
13.75-14.75 


15.00-16.00 
15.50-16.00 
15.25-16.00 
None qtd. 


None qtd. 

13.25-14.50 

10.75-14.00 
9.50-11,25 


None qtd. 
None qtd. 
None qtd. 


None qtd. 


27.00-29.00 
27.00-29.00 


25.50-27.00 
25.50-27.00 


23.00-25.00 


21.00-23.00 


20.00-21.00 
18.00-20.00 
16.00-18.00 
21.00-23.00 
22.50-24.50 
21,50-24.00 


31.00-34.00 
26.00-31.00 


22.00-30.00 
24.00-27.00 


24.50-25.50 
23.00-24.50 


4.50- 6.00 
3.00- 4.50 
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X-54 LEGEND 


for Livers, Hearts, Tongues 
and other variety or offal meats 


Heavy-duty construction and sound engineering prin- 
ciples team up to provide efficiency and trouble- 
free operation. Instant acting thermostatic con- 

trol increases brander life. Cuts element 


Instant-acting 
thermostat control 
and six month 
heating element 
guarantee. 


57 S. 19th AVE. 


eeeeo2noenve*e@ 


Fi ilmore 3-2270 
@ ® 


BRANDER 


replacement 60 to 75% ... 

lowers legend brand replace- 

ments by at least 25%. Weighs 

only 214 pounds and is 11“ 

long. Designed for use only 
on 110-115 A.C. Get full 
details today. 


See page K/Ev 


MAYWOOD, ILL. 


50h 6.60 0 a6 Ohi ace A eee 


for positive 


protection against 


knife accidents use 


PLASTIC ARM GUARDS 


SAFE e SANITARY « WASHABLE 


one In sizes: Small, Medium, 
Lar tion 


cate 


i rol domest fe shipments. 
Manufacturing 


coucer & Distributing Co. 


910 WASHINGTON ST. @ CEDAR FALLS, IOWA 











CLASSIFIED ADVERTISING 


Count Const ogtvens or box numbers as 8 


Torisements 
$11.00 


Sotuplaved: set Minimum 20 
$5.00; Ss. 20c each. ished 


tion Wanted,” rate; um 20 
words, $3.50; ae words, 20¢ each. 


8, 75c extra. 


Listing ad- 
75c per line. faved, 


Unless Specificai 
Advertisements 


CLASSIFIED ptt gly PAYABLE IN ADVANCE 


Instructed Otherwise, All Classified 
iit Be Inserted morte Box Number, 


REMIT WITH ORDER 





POSITION WANTED 


HELP WANTED 





EXECUTIVE MANAGER: Institutional meat pur- 
veyor desires affiliation with progressive firm. 
8 years general manager successful $2,000,000 
fabrication operator. Age 36. A homey; family; 
nationally recognized in sales and fabrication by 
National Meat Purveyors Association. Minimum 
income $18,000 with future. W-278, THE NA- 
TIONAL PROVISIONDR, 15 W. Huron S8t., Chi- 
eago 10, Ill. 


OPPORTUNITY WANTED: 24 year old German 
with complete education including master degree, 
for all around meat processing and sausage mak- 
ing. Have held foreman position in this country 
approximately 8 months. Desire position with 
opportunity for advancement. W-265, THE NA- 
TIONAL PROVISIONER, 15 W. Huron 8t., Chi- 
cago 10, » 


CATTLE BUYER: Ambitious young man desires 
position with small midwestern packer as a cat- 
tle buyer. povenss years’ experience with cattle 
and hogs, plus the best of references. W-277, THE 

NATIONAL PROVISIONER, 15 W. Huron St., 

Chicago 10, Ill. 











SALESMAN: Experienced in selling meat provi- 
sions and offal. Wishes to represent reliable house 
on comntission basis, W-279, HE NATIONAL 
PROVISIONER, 527 Madison Ave., New York 22, 
N. Y¥ 


HELP WANTED 


SALESMAN: With contacts, to call on chain 
stores, jobbers, and processors for distribution of 
foreign boneless meat products, and domestic va- 
riety meat items for established independent beef 
packer located in Chicago area. State experience 
and contacts. W-276, THE NATIONAL PROVI- 
SIONER, 15 W. Huron S8t., Chicago 10, Il. 











MANAGER: Top-flight seasoned manager wanted 
for small Chicago area meat packer breaking 
eattle for chain-store and purveyor accounts. Must 
be able to take charge of full operation including 
sales, Salary open. W-275, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Il. 
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EXPERIENCED SEASONING SALESMAN 
Man wanted to cover the territory of North Caro- 
lina, South Carolina, Virginia, Washington, D. C., 
Maryland and Delaware. Also a midwest territory. 
Full line of natural spices, blended seasonings both 
natural and soluble. Also associated sausage 
kitchen items, Send application with resumé to 
Mr. R. Webb, c/o J. K. Laudenslager Inc., 616 
W. York St., Philadelphia, Pa. 





LIVESTOCK BUYER 
Excellent opportunity for experienced buyer for 
medium size Indiana packer. Must know buying 
at farm and auction level. Some terminal market 
buying. Must know grades and yields on both 
cattle and hogs. Salary commensurate with ability. 
Send resumé of past experience and qualifications. 
Answers treated eager Reply to box W- 
2738, THE NATION PROVISIONER, 15 W. 
Huron Street, Loreto 10, Illinois. 


HELP WANTED 


TOP BEEF DEPARTMENT MANAGER 


Who can assume full charge of beef sales and 
the directing of cattle buying, and has a profit 
record with chains and independent buyers, Med- 
ium sized federal inspected packer in northern 
Ohio, A man who can show the right talent and 
ability to become a future goer, W-193, 

NATIONAL PROVISIONER, 15 . Huron &t., 
Chicago 10, Ill, 








ACCOUNTANT: Well established mid-west packer 
is seeking experienced man with accounting and 
financial background for expanding corpora 
Position has top management possibilities. Col- 
lege graduate with accounting major, 25 to 9%. 
Resumé should include salary, history and re 
quirements. Replies or a a W-270, THE Ni 
TIONAL PROVISIONER, 15 W. Huron St., Chi 
eago 10, Ill. 





COMPTROLLER 

Progressive mid-western packer needs qualified 
comptroller. Must be well versed in departmental 
cost accounting and product costs as well as gen- 
eral accounting. Also should know I.B.M. proced- 
ures, Please send resumé and salary expectation. 
Answers will be treated confidentially. Reply to 
Box W-272, THE NATIONAL PROVISIONER, 15 
W. Huron St., Chicago 10, Ill. 





PRACTICAL HOG KILL & CUT FOREMAN 
MEDIUM SIZE: Progressive southeastern plant, 
average weekly kill 2,000-4,000. Applicant must 
be aggressive, thoroughly experienced in all 
phases of operation. State qualifications, age, ref- 
erences, salary expected. Permanent position for 
the right man. W-281, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 








PACKINGHOUSE ENGINEER: College degree— 
experience in meat packing industry—30 to 35 
years of age, Must have knowledge of all phases 
of building, equipment and machinery. Submit 
complete resumé, Confidential. W-282, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 


PRODUCTION SUPERINTENDENT 
Large sausage manufacturer and meat processing 
plant located in New York area. Prefer man % 
to 45 years of age with proper qualifications, Sal 
ary commensurate with ability. 
gineering background helpful. Send f 
in strict confidence to Box W-271, 

Provisioner, 15 W, Huron St., Chicago 10, IL 


PACKINGHOUSE MANAGER 
Wanted for medium size U. 8. inspected inde 
pendent packer. Wonderful opportunity for pres 
ent and future. Established in 1907. Answers 
nitely confidential. Write, giving full partici 
lars to Mr. Burton Hill, c/o Hill Packing 00. 
Topeka, Kansas. 


ASSISTANT PLANT SUPERINTENDENT: 
Wanted by medium sized aggressive independent 
meat packer operating in the midwest. Must have 
all around experience, W-283, THE ‘NATIONAL 
PROVISIONER, 15 W. Huron 'st., Chicago 10, Ill. 


EXPERIENCED FOREMAN WANTED: Expert it 
handling packing department. Smoked meat 
frankfurters, etc. Write, giving background. W 
280, THE NATIONAL PROVISIONER, 527 

son Ave., New York 22, N. Y. 
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CLASSIFIED ADVERTISING 





HELP WANTED 


EQUIPMENT WANTED 














OUTSTANDING OPPORTUNITY! 


We are profitably marketing our output at close 
to a 25 million dollar gross level—located in a 
good livestock area, potential expansion offers a 
sound challenge to good Managerial ability. 

We are looking for a Sales Manager. 
thinker, an efficient planner, with a knowledge 
of packing house sales, that will accept the re- 
ponsibility for sales growth. 

The man we are 
man in a small company looking for a greater 
challenge or second man in a large company look- 


A sound 





looking for is probably the top 


a change. We are not interested in ‘‘Hot 
We want a man that’s a builder of 


people as well as business. 


lease direct your replies with an outline of your 
xperience to: W-292, THD NATIONAL PRO- 


VISIONDR, 15 W. Huron St., Chicago 10, Ill. 
















SALES OPPORTUNITY! 


We have several openings for Sales Supervisory 


ersonnel offering a salary opportunity above 


he average. 


We are looking for people with sales and su- 
rvisory ability, willing to prove their worth. 
hese men can look forward to a Sales Manager 
r General Manager position depending on their 
. They must have imagination and an ag- 
ressive spirit, and be willing to move. 

irect your replies to: Box W-293, THE NA- 
IONAL PROVISIONER, 15 W. Huron St., Chi- 


















EXECUTIVE SALESMAN 
AN WANTED: With broad knowledge of pack- 
g industry with special emphasis on meat mer- 
Ideal position for a creative, 


getic salesman who wants to get the most out of 


is efforts. Please enclose photograph, experience 
nd salary desired in first letter. All replies are 
trictly confidential. This is an Ohio corporation. 


W-289, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 











route division of 21 route operation. 
perience and all pertinent information in letter 
to Box W-291, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





SALES ROUTE SUPERVISOR: To work directly 
ander sales manager, on peddler truck operation 


smoked meats in Iowa, with 
commission on your 7 
State ex- 





6-9, 6-12 machine, 
slicing machines and ty-peelers desirable. Must be 
able organizer with good technical knowledge and 





personnel 


PACKAGING FOREMAN, To supervise wiener 
and cold meat packing line. Knowledge of Flexvac 





package machinery over-wrap 


relations, W-266, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 

















SAUSAGE MAKER FOREMAN 


WORKING FOREMAN: For federally inspected 
house in eastern area. Excellent opportunity as 
expansion program is in effect. Send full details 
including salary expected to Box W-257, THE 
NATIONAL PROVISIONER, 527 Madison Ave., 
New York 22, N. Y. 












EXCELLBNT OPPORTUNITY: A company with 
multiple operation needs plant manager or assist- 
ant to president. Must be willing to travel, Give 
age, and experience in first letter. W-255. THE 
NATIONAL PROVISIONER, 15 W. Huron 8&t., 
Chicago 10, Ill. 





GENERAL PRODUCTION SUPERINTENDENT: 


Wanted for packinghouse full line operation. 
Medium sized = with federal inspection located 
in northern Ohio, Prefer man with some in- 
dustrial engineering background and some formal 
education. W-229, HE NATIONA PROVI- 
SIONER, 15 W. Huron S8t., Chicago 10, Ill. 


MISCELLANEOUS 


PORK CRACKLINGS WANTED: Made from open 
kettle rendered lard, Cracklings only from hy- 
draulic press. Burton Hill, c/o Hill Packing Co., 
Topeka, Kansas. 


HOG e CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent © Order Buyer 
Broker © Counsellor ® Exporter © Importer 


407 SO. DEARBORN ST., CHICAGO 5, ILL, 











WANTED: Refrigerated peddle type trucks. Must 
be in excellent condition, Send photographs and 
information to Box W-284, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





LARD CARTON FORMING & CLOSING MA- 
CHINES. The Eckert Packing Company, Drawer 
388, Defiance, Ohio, 








WANTED: ALL EQUIPMENT to start a small 
meat packing and rendering plant. EW-285, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 


AMMONIA FINN CURLS WANTED. 8 or 9 foot 
lengths. Please contact Nat Romanoff at 441 
West 13th Street, New York 14, N. Y. 
Watkins 9-8700. 


EQUIPMENT FOR SALE 





or phone 








ANDERSON EXPELLERS 
FRENCH SCREW PRESSES 
* All Models, Rebuilt, Guaranteed oe 
We Lease Expellers 
PITTOCK & ASSOCIATES, Glen Riddle, Penna. 





Excellent condition—late models—price to sell 
400 Lb. Buffalo Mixer 
56 BA Buffalo Grinder 
170 G.S. U.S. Luneh 
matic Slicer 
Howard’s Plastics Vacuum Macine 
54 Lb. Randall upright Hand Stuffer 
D. & N. Bacon Rindmaster 
Hollymatic Patty Machine—3 Size Molds 
FS-290, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 


Meat and Bacon Auto- 





FOR SALE: 1-Class 41 National Cash Register 
analysis machine, Used 3 years for sales analysis 
in beef and sausage plant. Performed satisfac- 
torily until we outgrew it. Cost $2.640 new. For 
sale reasonable. Write to Box FS-287, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
eago 10, Il. 





FOR SALE: 5—Anco Dry Rendering cookers. Com- 
plete with motors. 1—15 C.R.E. Mitts & Merrill 
hog. with or without motor. Mr. Leslie Cohen, 
AARON EQUIPMENT CO. 9370 Byron St., Sehil- 
ler Park, Ill 





ONB 
7-13, 
Penn Ave., 
1-8500. 


HAYSSEN WRAPPING 
for sale. CHURCHILL 
Pittsburgh 8, Pa. 


MACHINE: Model 
MEAT CO., 7325 
Phone Churchill 





FOR SALE: One Dupps dehairing machine. 75 hogs 
per hour. Replaced by larger machine. PFALTZ- 
GRAF MEATS, New Riegel, Ohio. 





ONE SPIEHS FRICTION SMOKE GENERATOR 
Used very little. Located in middle west. At 
half vrice. FS-260. THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 


PLANTS FOR SALE 


FOR SALE: NEW COMPACT FEDERAL SLAUGH- 
TER HOUSB, 60 MILES FROM NEW YORK 
CITY. FS-288, THE NATIONAL PROVISIONER, 
527 Madison Ave., New York 22, N. Y. 











FOR SALE: Modern one-story food processing 
building, fully equipped. Sacrifice for $45,000. For 
brochure write to NORMAN GASKILL, Rte. #40, 
Elmer, New Jarsey. 





SLAUGHTERHOUSE: Metropolitan area. Sacri- 
fice. Terrific proposition. Very low cash or lease 
with all equipment to responsible people. Key 
Business Exchange, 19 HB. Sunrise Highway, Lin- 
denhurst, N. J. Phone Turner 4-2275. 





FOR SALE OR RENT: Retail sausage kitchen 
and store. Modern building. $175,000 sales, small 
but profitable. Owner retiring. Northern Wisconsin. 
FS-286, THE NATIONAL PROVISIONER, 15 
W. Huron St., Chicago 10, Ill. 





PRICED TO SELL 
SMALL PACKING PLANT, Marion, Illinois, Mod- 
ern building completely equipped, including sau- 
sage kitchen. Building has approximately 4,000 
square feet under refrigeration, of which about 
2,800 square feet is zero storage. Brochure upon 
request. P. 0. Box 401, St. Louis 66, Missouri. 
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BARLIANTS 


WEEKLY SPECIALS 





Current General Offerings 


We list below some of our current offeri 
Siaagt telpmeaet ot peice mented ROT. ol 
Pp jpme at prices 0.8. 
ping points. gsi 


s for 
for 


Sausage & Bacon 


2183—PRESTO AUTOMAT CUTTER: mdi. 3400, 350 
Ib. cap., w/side unloader & extra knives__$7,950.00 
2042—FROZEN MEAT PRESS: Lebo, with 3!//.” dia. 
& 3%” square dies, like new $3,975.00 
2164—BACON FORMING PRESS: Dohm & Neike 


r. model, 5 ho, i ees 
2176-—BACON SKINNER: Townsend mdi. #52. $1,250.00 
2163—AIR CONDITIONED SMOKEHOUSE CABI- 

NET: stainless steel, 6-cage cap., 1.D. 16'/2” x 8’6” 
x 7'2” to top of rail, heating unit, blowers, smoke 
generator, controls, etc. 0 $5,500.00 
2166—BACON SLICER: U.S. high speed model 

HD-4, shing. conv. auto. board dispenser. $1,350.00 
2165—SLICER: U.S. model HD-3, | HP. motor, for 
2180 Bcd : 

LINKER: model H-i sl 

ers, for 4'/.” links ex saasa 9 > 
2109—SAUSAGE CABINET COOKER: stainless steel 
single compartment, w/dble. doors, OD 90 x 65 
x 92!/,” high, w/spray nozzles o'head ___| 00 
2079—STU FF! R: Buffalo 1000# cap., exceptionally 
TO: COMONNMMR os re $3,500.00 
1765—STUFFER: Boss 600 Ib. cap., with valves, re- 
cently reconditioned . SESE ECTS 395.00 
2090—STUFFER: Globe 200#, w/valves & air pip- 


ng 3 
1724—GRINDER: Buffalo #66-B, 25 HP. motor, _ 
e 


lent chain drive ... Seen 
2185—GRINDER: Anco , 7%” plates, Sir 
Herringbone gear drive, 


explosion proof mtr., 
useaane sanction hned cide itiamecciaee 
: Fleco, 4” pi knives, 2 H 
motor, very little used ce, ee $28'06 
I610—MIXER: Buffalo #5, stainless shell. 1500 ib. 
capacity, 15 OBOE ee 
2175—MIXER: Buffalo #2, 400 Ib. cap., jacketed, 


sine aie meter pies 
CUTTER: Buffal x 
newly rewound 20 HP. mater ee 
1692—SILENT CUTTER: Buffalo TS# cap 
new knives, 15 HP. A-I reconditioned 00 
2003—SLICER: U.S. #1706, with Neoprene Convey- 


2105—SWEET PICKLE SOAK aa 

ING T' : 

OA 59” x 31”, trailer type, 2” aan $00.05 

2049 HAM MOLDS: (200) Globe Hoy. stainless steel 
with covers & Prat, Specialty priced. ea. $12.75 
( 25) #108 11” x SIA” x SIL” Geos, 

a Soer MOLDs: (500) Globe Hoy 766-S, stain- 

Mabey 9 PANS: fise0) "oc Special price ea. $5.00 
steel, A-I condition 9 ke Te cen 


Rendering & Lard 
1933—COOKERS: (2) D 4 4 
herringbone ng 20 He. phat = feckated eats, 
2088—COOKER: 5 x 9, flat head, 15 HP. . $1'850.00 
2159—DUO-EXPELLER: Anderson, with magnetic sep- 
arator, generator set, vari-conveyor . $7,450.00 
2087—EXPELLER: Anderson "Red Lion". A-I condi- 
tion, rebuilt & guaranteed : 400.00 
1713—HYDRAULIC PRESS: Globe 500 ton, with 
steam pump. A-I condition 2,450.00 
ay ieee ee French Of! 300 ton, re- 
‘ory o 
ign At condition 2 aa 
FILTER PRESS: Sperry size 2 
31 plates, closed delivery, botline donde top dis- 
charge, extra filter cloths. recently rebuilt. $575.00 
17” 























200 cap., 





+ 














2188—HASHER-WASHER: Anco, 14 
opening, Mh Hasher with 30” dia, x 10’ — 
washer cylinder $850.00 





Miscellaneous 
2113—PAK-ICER: Vilter, 3! ton, 3 HP. motor, stain- 
less steel lined storage bin ss $2,250.00 
217I—PICKLE BALANCE SCALE: Griffith "Prague" 
oe. Ca sai ti 00 
—PLA SUSPENSION SCALE: Toledo mdi. 
31-2812FC, 3 Ib. cap., 1000 Ib. x | i. ered. 


dial, dble. tare beams, 5’ ’ pl = 
lent condition lilsencsiaas 500.0 


All items subject to prior sale and confirmatien 
e New, Used & Rebuilt Equipment 
e Liquidators and sers 


WRITE FOR FULL PARTICULARS 
1631 S. = Ave., Chicago 16, It. 


BARLIANT & C0. 
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If you buy—or sell 
in the Manufacturing 
Meat Industry 


Direct mail advertising 


can help you do a better job 


Use the NP direct mail service, a complete 
service for the merchandising and distribu- 
tion of promotion material through the mail 
including: 


Printing and reproduction service for 
all types of direct mail . . . reprints, 
letters, circulars, reply cards and other 


literature. Complete addressing and- 


mailing service using Provisioner guar- 
anteed lists which insure maximum ef- 
fectiveness for your direct mail adver- 
tising. 


Let the Provisioner handle your mailings. 
You will save time, trouble, confusion and 
money. And, you will eliminate the trouble- 
some and tedious job of compiling and 
maintaining your own lists. 


National, regional or selective mailings to 
packers, sausage manufacturers and ren- 
derers. Write or ask now for cost and de- 
tailed information. 


THE NATIONAL 


— 


15 WEST HURON STREET 
CHICAGO 10, ILLINOIS 


@ 


PAO 


%, 
e 
bg : 
in this issue of THE NATIONAL Provisions 
Air-Way Pump & Equipment Company .........§7 
Allbright-Nell Co., The ............. '... Third Cover 
American Can Company ................ccs008 6-7 
Barliant and Company .............---+s.0+s0gnm 61 
Brechteen Corporation, The .......... Fourth Cover 
Cannon & Son, Incorporated, H. P. ............, 3 
Cincinnati Butchers’ Supply Company, The .......18 
Darling and Company ............¢:+0+5200 0m 55 
Dole Refrigerating Company ..................., 49 
Dow Chemical Company, The ................., 419)! 
Eastman Chemical Products, Inc. ................ 15 
Everhot Manufacturing Company ................ 60 
Fairbanks, Morse & Co. .............0000000 00mm 14 
First Spice Mixing Company, Inc. .............., 2C {0 
Gardner-Denver Company ................-e000e5 43)! 
Globe Company, 306::.. 8600 Second Cover 
Griffith Laboratories, Inc., The ................05 47 
Heller & Company, B.:....5.. 0. 0.0.0.8 050 ee 34-35 
Hess-Line Company ................c0008+00mn 57 
Hoffmann-La Roche, Inc. ..........5..s0000%s 21, 22 
Hygrade Food Products Corporation ............. 8 
Kadison Laboratories, Inc. .................00em 13 
Koch, Equipment Co. ................60055 0000 49 
Le Piell Company: oo. oc ccs cee ck cent oun 48 
Levi & Company, Inc., Berth. ..............:.¥u8 42 
Meat Packers Equipment Co. ...............200 36 
Merck @ ‘Co., Inc. 2. 5 6c nveriness tee 38 
Metropolitan Pickle Products, Inc. ............... 4g 
Miles Chemical Company .................-+e088 



























ADVERTISERS 








Milwaukee Spice Mills ...............00200+00emmn 
Morton Salt Company ..............0.s00 00mm 

Oakite: Products, Inc. ....5..60...0....000 00 4 
Pioneer Manufacturing & Distributing Co. ....... 60 
Preservaline Manufacturing Company ...........: 31 
St. Jolin Ce. oii toa ss oe 16-17 
Sanfax Company, The ....:.000.0c000000+00e0——e 10 
Sioux City Dressed Beef, Inc. ................2005 42 
Staley Manufacturing Company, A. E. ...........+ 44 
Stange Co.; Wai Jeo cei cs see's cee ee 11 
TeePak Ie0. ee ee ee Front Cover 
United States Rubber ............d0c0cs0000000mm 9 
Wallerstein Company ..............0.ccecccecee 5 
Warner-Jenkinson Manufacturing Company .....- 49 
Wear-Ever Aluminum, Inc. ..................058 51 
Western. Buyers ..5. 0. 2. be bcc cat. ee 57 
Wolverine Shoe & Tanning Corp. .............655 10 


While every precaution is taken to insure accuracy, we cannot 
guarantee against the possibility of a ch or om in 
this index. 





















The firms listed here are in partnership with you. The products 
and equipment they manufacture and the service they render 
are designed to help you do your work more efficiently, more 
economically and to help you make better products which 
can merchandise more profitably. Their advertisements ope 
opportunities to you which you should not overlook. 
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